* * * _
RN Office of the
BN Sioie Superintendent of Fducation

September 30, 2011

Jeffrey Mills

Director, Food & Nutrition Services
DC Public Schools _
1200 First Street, NE, 11" floor
Washington, DC 20002

Dear Mr. Mills:

We are pleased to inform you that your application to pariicipate in the National School Lunch Program
(NSLP) has been approved. A copy of the School-Year 2011-2012 Application and a copy of your food
service contract, if applicable are enclosed for your information and records.

The Office of the State Superintendent of Education through the Uniteq States Department of Agriculture
(USDA)} provides funding for this notice of grant award. The sub-grantee is required to follow the
federal laws, regulations and provisions of the grant agreement in accordance with CFDA #10.555,
National School Lunch Program and CFDA #10.553, National School Breakfast Program. |If the
sub-grantee expends $500,000 or more in federal awards during their fiscal year, the sub-grantee is
required to have an audit in accordance with OMB Gircular A-133.

This office must be notified in writing within ten days of any changes at your school that affect the NSLP,
Some examples of changes that may occur include: name of school, principal or director, school
address, telephone number, decision not to contract with a Food Service Management Company (FSMC)
or vendor and complaints of discrimination made against the school. Change in personnel overseeing
the NSLP in your school, day to day meal services operation and/or claims.

The Program Specialist assigned to you is Rita Akers, You may contact Ms. Rita Akers on 202-724-7775
with any questions or concerns, ) .

i Lol

Sandra Schlicker, PhD
Director, Wellhess and Nutrition Services

Enclosures

810 First Street, NE, 4th floor, Washington, DC 20002
Phone: 202.727.6436 o Fax: 202.724.7656 Www.osse.dc.gov



?ﬁ DISTRICT OF COLUMBIA
M PUBLIC SCHOOLS
Office of Food and Nutrition Services

Jeflrey Mills

Director

DCPS Office of Food 8 Nutriticn Services
1200 First Street NE, 11th Floor
Washington, DC 20002

September 29, 2011

Sandrd Schlicker

Director

OSSE!Wellness and Nutrition Services
810 1st St, NE - 4th Floor
Washington, DC 20002

Sandy,l

Please faccep‘c the attached information which constitutes the District of Columbia Public Schools (DCPS)

arnendment to jts existing free and reduced price policy statement,

i
Socio¢conomic Data to Support a Provision 2 Extension

~The DXCPS intends to utilize direct certification data from its schools’ Provision 2 base year and final year of
certification to justify an extension of the classification for its 58 schools to be reconsidered in 2013 and i 8
schools to be reconsidered in 2014, The direct certification list will allow the DCPS to classify the population of its
schoolk as having a declined, stable, negligibly improved, or improved income rte.

A‘dhex%ence to Provision 2 Procedures

-AllDCPS Provision 2 schools will maintain the required procedures as outlined in 7 CFR 245(9)(b) to meet the

criteria for Provision 2 while classification is maintained.
i

g Izedmz.é' will ot be charged for meals

® | The WebSMARTT point of sale software will amtomatically classify all students enrolled in 2 Provision 2
! school as requiring no charge. DCPS will verify this procedure during routine monitonng visits and

scheduled NSLP reviews,

Claims iibzmd or base year pervsriages

o . All claims for Provision 2 schools will be filed using the schools' monthly free and reduced percentages

| from their base year of Provision 2. These rates have been pro

Meal mi;ntz'?zg and claiming procedure

Eli:gibﬂigg Documentation

vided o DCPS by OSSE.,

e | Free and Reduced base year application data will be accessible through WebSMARTT, the DCPS’ point
. of sale software, or in hard copy on file at the DCPS Food Services headquarters on 3535 V Streer NE,

Gof]lection Procedures

e i The DCPS will require a cash prepayment to be made prior to purchase of anya la carte tems or non-

b

 reimbursable adult meals at Provision 2 schools. Prepayments can be made online at

; MyLanchMoney.com, through a cashless kiosk located in the school (not applicable at all sites), or by
 bringing a check or cash to the point of sale before, in between, or after meal periods. The DCPS?

DCPS Office of Food and Nutrition Services
1200 First: Street NE, Washingion 13C 20002, 202-442-5112, Food.deps@ de.gov
www.deps.de.gov/DCPS Hfoodservices



. prepaymemnt policy will also apply to pricing schools and will Jinit overt identification of stadents recelving
tree and reduced-price meals.

Pohint of Service Meal Counts
o Each school will utilize WebSMARTT, the DCPS’ claiming software, as the primary meal counting and
i claiming system and will use manual claiming as necessitated by food service programs and/or on an as

needed basis.! :
©  Students will be recorded in WebSMARTT using bar-coded and magnetic strip cards {DC One

! ID).
: ®  Bar coded cards will be utilized for students in grades PS-5t. Magnetic steip cards will
be utilized for students in grades 61-12th,

®*  Food service employees will monitor both systems to ensure that meals counted are
reimbursable.
o If a magnetic strip reader or bar code scanner is unavailable, students will be
asked to type their student ID into 3 point of sale station.
®  Student statuses will not be visible to students in any of the above cases.
; © A roster system will be utilized for manual claiming, School rosters will be pulled directly from
! WebSMARTT, which is updated on a real-time basis with student eligibility and enrollment
i information. All rosters will include the following information:
= School name;
Student name (last, first);
Student status (coded X,Y,Z);
Student ID number:
Student grade and/or homeroom; and
Date of service

Clairms Reiew Process
o Edit check reports will be generated in WebSMARTT daily at each school.

o These reports will be reviewed daily by the food service vendor Area Director or General
Managery

o Problems idenrified will be communicated to the Cafeteria Lead to be corrected;

o Area Directors or General Managers will sign off on corrected edit checks and provide them 1o
DCPS Regional Managers weekly by close of business on Wednesday;

o Regional Managers will review the edit checks and communicate all problems to Area Directors
or General Managers to be corrected;

o Regional Managers will sign off on corrected edit checks and provide them to the Manager of
Food Services Strategy 8 Operations weekly by close of business Friday;

o The Manager of Food Services Strategy 8 Operations will review the edit checks for errors and
correct any remaining errors prior to reporting the consolidated information on the monthly
claim form; and

o The monthly clim form will be verified by the Food Services Manager of Corepliance and
Special Programs who will review the claim information for a random sample of 12 schools (10%

of total).
| Sincerely, (/x__——’
. Jeffrey

Attachments: Director, DCPS OFINGS

(&) Provision 2 School Overview
(B) Provision 2 Public Notification 2011-12

1 Mantal claiming is wtilized daily for Breakdfast in the Classroom, Grab and Go Breakfast, and Head Start Family Style
Meals. Manual claiming is also utilized on an as needed basis due 1o point of sake breakages or other point of sale service
disruptions.
DCPS Office of Food and Nurition Services
1200 First Streer NE, Washington DC20002, 202-442-5112, Food deps@de.gov
www.dcps.de.gov/ DCPS/ foodservices
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Office of the State Superintendent of Education
Weliness and Nutrition Services Division

SCHOOL NUTRITION PROGRAMS
AGREEMENT AND POLICY STATEMENT RENEWAL

This document serves to renew the School Nutrition Programs Agreement and the Policy Statement for
Free and Reduced-Price Meals with the Office of the State Superintendent of Education and the:

DISTRICT OF COILUMBIA PUBLIC SCHOOLS
(Local Educational Agency Name)

1535 VSt NE
Washington, DC 20018

(Local Fducational Agency Address)

All provisions of the continuous, permanent Agreement and Policy Statement and Appendices remain in
effect until a new Agreement or Policy Statement is issued, or changes are approved by the Office of the
State Superintendent of Education.

As the authorized Local Educational Agency representative, I certify that:

® The current year's income eligibility guidelines have been used in issuing the household letter, and all
applicable forms and resources that are currently available for use in the central office and each school.

* To the best of my knowledge, all information submitted on school nutrition programs renewal forms is
current and accurate.

I accept final administrative and financial responsibility for operations of school nutrition programs at all
facilities under my jurisdiction. Iacknowledge that this information s being given in connection with
receipt of federal funds and that deliberate misrepresentation may result in prosecution under applicable
State and Federal criminal statutes,

The Local Educational Agency hereby requests that this renewal be effoctive July 1, 2011,

o 3e€1my %{,//f

Original Sipyature of Authorized Representative and Date Signed (Printed) Name of Authorized Representative

Nonprofit Private Scheols/Residential Child Care Institutions:

Original Signature of Authorized Representative and Date Signed (Printed) Name of Authorized Representative

Do not write below this line; for Office of the State Superintendent of Education use only.
N

The Office of the State Superintendent of Education hereby approves this renewal effective J uly 1, 2011
through une 30, 2012, -

Dr. Sandra Schilicker, Director Date
Weliness and Nutrition Services Division

Rev: 511



District of Columbia . -
‘Office of the State Superintendent of Education (OSSE)
Wellness and Nutrition Services Division

SCHOOL PROGRAMS
RENEWAL APPLICATION
SY 2011- 2012

Wellness and Nutrition Services

The Wellness and Nutrition Services Division ensures that children and families receive year-round access
to well-balanced meals by providing federal reimbursements, training, and nutrition education to
providers. Wellness and Nutrition Services assists providers in maintaining a high level of compliance
with U.S. Department of Agriculture rules and regulations so they can improve the overall health and
learning potential of District residents who are af risk for hunger.

School Programs

Mission
To provide food and nutrition services to all schools, children and families in the District of Columbia
using technology and resources so that ail may be provided with healthy, well balanced, nutritious meals.

Vision
Our vision is to aid families and students ensuring that each child receives a nutritious meal every day and
no one go hungry.

The National School Lunch Program

'The Naticnal School Lunch Program (NSLP) affords all school children & nuiritious lunch every school day. NSLP was enacted by Congress
in 1946 as “a measure of national security to safegnard*the health and well-being of the Nation’s children.” The School Breakfast Program
(SBP) was established as a pilot program in 1966 and receiv ent authorization in 1975, Participation in the SBP continues to

o,

increase as studies show consuming a healthy breakfast dramatically affects‘a child’s academic performance m the classroom. Both programs
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Application Instructions

1. Please read and answer all applicable application questions in full.

2. Refer to the Application Checklist to determine which documents will be needed to accompany your School
Programs application, Sign and date all documents. All original signatures are required. Please provide legible
copies of required decuments.

3. Submit TWO original copies of the entire application and all required supperting documents. Deliver the
completed application along with the required supporting documents to;

Office of the State Superintendent of Fducation KEEEP A COPY FOR YOUR
Wellness and Nutrition Services Division RECORDS.
810 First Street, NE

44 Floor

Washington, DC 20002

Phone: 202-727-6436

wWww.osse.de.gov

4. Please keep a copy of the entire application and supporting documents for your records. All federal
program records must be maintained for three years, plus the current year or longer if related to an audit or
mvestigation in progress. If you have questions about School Pregrams or the application, please contact the
Office of the State Superintendent of Education (OSSE) at (202) 727-6436,

In accordance with Federal law and 11.8. Department of Agriculture (USDA) policy, this institution is prohibited
_ from discriminating on the basis of race, color, national origin, sex, age, or disability,

* If you require this information in an alternative format (Braille, large print, audiotape, etc.), contact the USDA’s
TARGET Center at (202) 720-2600 (Voice or TDD).

X you require information about this program, activity, or facility in a language other than English, contact the
USDA agency responsible for the program or activity, or any USDA office.

Te file a complaint alleging discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue
SW, Washington, DC 20250-9410 or call, toll free, {866) 632-9992 (Voice). TDD wsers can contact USDA through local
relay or the Federal Relay at (800) 877-8339 (TDD) or (866) 377-8642 (refay voice users). USDA. is an equal opportunity
provider and employer.

Also, the Bistrict of Colambia Human Rights Act approved December 13, 1977 (BC Law 2-38; DC Official Code §2-
1402.11(2006), as amended) States the following;

Pertinent section of DC Code § 2-1462.11;

It shall be an wnlawful discriminatory practice to do any of the following acts, wholly or partially for a discriminatory
reasen based upon the actual or perceived: race, color, religion, national origin, sex, age, marital status, personal
appearance, sexual orientation, gender identity or expression, family responsibilities, genetic information, disability,
matriculation, or political affiliation of any individual. To file 2 cosnplaint alleging discrimination on one of these bases,
please contact the District of Columbia’s Office of Human Rights at (202) 727-3545,



APPLICATION CHECKLIST
TWO (2) ORIGINAL COPIES OF THE APPLICATION PACKET MUST BE SUBMITTED

, WITH SIGNATURES.

NAME OF SCHOOL FOOD AUTHORITY

_gf _ Application for Participation (P=Pricing / N=Non-Pricing)
Agreement & Policy Statement Renewal
Duns NMumber
W-9 Formi
Master Supplier Information Collection Template
501-C (3) for private schools
A-133 - The Complete Audit Report ending in 2011 -if applicable, see funding section on page 6.
Public Notification (M)
Collection Procedures (¥
Meal Count Methods (P,N)
Menu Planning System (P,N)
Certification Regarding Lobbying
Certification Regarding Drug-Free Workplace
Disclosure of Lobbying Activities
Copy of your Latest Health Inspection
Basic Business License for Schools
Expiration Date:

Copy of Original Newspaper Article for IFB/RFP or Proof of Publication for bids

All Bids Over $100,000.00 — The State Agency Must be Present at the Bid Opening
Bid Gpening Date:

Any REP — A copy of your proposal must be submitted to the State agency for review, before the SFA
releases the RFP to the vendors. The State Agency must be Present af the Proposal Opening,
Proposal Opening Date;

IFB/REP for the Furnishing of Meals (P,N)

Vendor Requirements Checklist

Menus for one (1) month with portion sizes indicated (P,N)
Vending Meal Contract between SFA’s and Vendor (if applicable)
Basic Business License for Vendor

Expiration Pate;
Certificate of Ocoupancy from the Vendor

Issued date

Copy of Vendor’s Latest Health Inspection

Extended Food Vendor Contract Agrecinent Page (if applicable)
Debarment Form signed by Vendor

‘Signature of OSSE Representative Date



National School Lunch Program (NSLP)/ School Breakfast
Program (SBP) / After School Snack Program (ASSP) and
CACFP At-Risk Supper Program (ARS) Application

Name of School Food Authority (SFA): DC Public Schools

Program Name: X (B)-Breakfast X (L)-Lunch X (S)-Snack X (ARS) - At-Risk Supper
Program Year: 2011-2012

School Food Authority Contact Information

ADDRESSES
SPONSOR / SFA PHONE NUMBER

Main Phone Number: 202-576-7400 Extension: Fax Number:_202-576-7826

PHYSICAL ADDRESS OF SPONSOR / SFA

Address: 3535 VBtNE

City: Washington State: DC Zip code; 20018

Ward: 5

SPONSOR / SFA MAILING ADDRESS (ONLY IF DIEFERENT FROM PHYSICAL ADDRESS)

Address,

" PO Box (If Applicabie):

City: State: Zip code;

Ward:

CONTACT PERSON
SPONSOR / SFA CONTACT PERSON / PRINCIPAL

Program: Office of Food and Nutrition Services

Contact Name: Jeffrey Mills

Title: Dircctor, OFNS Email: jeffrey mills@dc. gov

Phone Number:__202-574-7603 Txtension: Fax Number:

Address: 3535V StNE

Cily:  Washingfon State:DC Zip Code: 20018
| SEND CHECK TG
Submit the address where the check should be sent or Check space __ if, SFA would like Electronic Deposit (ACH)
Form is Attached.

Contact Name: _Intergovernment Transfer

, Title: Bmail:
Phone Number:; Extension: Fax Number:
Address:
City: State: Zip code:

5




Budget

FOOD SERVICE
NSLP BLS Only - Income
Food Service Income: Indicate if this school will provide any food service in which the revenue will not accrue to the non-

profit school food service account such as, Bake Sales, Concessions, etc.
o Yes X No

List different sources of revenue:

FUNDING SOURCES

Federal Amount
Does your organization receive more than $500,000 total for all federally funded programs during the fiscal year, including NSLP, Title I,

NCLB, eic.

X O Yes [No
If yes, provide a copy of current A-133 Audit Report. Copies of the 2011 Audit are due as soon as they are received by the school.

DUNS Number (Required) - 53-600-1131 (Tax Exemption #=9199-0046164-006)

Participation

Enrollment
Enrollment Eligibility — Complete only if multiple site SFA,

Estimate the number of children at participating schools who may be eligible in each benefit category

Meal Free Reduced Paid Total

| Regular Breakfast 507 140 4,557 5,204
Severe Need Breakfast 27,699 2,431 11,427 41,557
Lunch 27.699 2431 11.427 41,557
Area Eligible Snack 1.528

CACFP At-Risk Supper 15520

Student Enrollment: Indicate the total number of students enrolled at ALL participating schools: 46,761

PROGRAM PARTICIPATION
Head Start Program: Does the sponsor/site participate in the Head-Start Program? [ Yes [ No

Number of Sites Applying: Specify the number of schools applying for participation in each program.

Program Number of Sites
National School Lunch Program (NSLP) 121
School Breakfast Program (SBP) 121
After School Snack Program (ASSP) 2
| CACFP At-Risk Supper (ARS) _ 1ot




AFFIRMATION ]
RACIAL

Civil Righis — Al School Food Authorities

Our institution will post the USDA Civil Rights Poster prominently at all sites, Please provide a breakdown of race for gtaif and stadents
for the following: o

American Indian or Alasken Native; 0 Asian; 3 5:}2 Black or African American: ‘%5 / LQUJ %

Native Hawaiian or Other Pacific Islander: () White: CL T53  ovhe ~ ) ,bj v

. 0 _
Tom:56;75§ ‘ Uﬂb}?e(t,b{d ?JHLQ
AFFIRMATION T
ETHNIC

Civil Rights ~ All School Feod Authorities

Oui: institution will post the USDA Civil Rights Poster prominently at afl sites. Please provide a breakdown of race for staff and students
for the following; Unspeutien - (p ) A7

Hispanic or Latino: 7, OS_L Not Hispanic or Latino: < ENY Total: J5 3,77 §. 5

/__\
SIGNATURES

_— 1[4/ «

Sponsor Signature/SF Anthqrized Represeffative \
Date

State Agency Signature : Date




Office of the State Superintendent of Education
Wellness and Nuirition Services Division

SCHOOL NUTRITION PROGRAMS
AGREEMENT AND POLICY STATEMENT RENEWAL

This document serves to renew the School Nutrition Programs Agreement and the Policy Statement for
Free and Reduced-Price Meals with the Office of the State Superintendent of Education and the:

DISTRICT OF COLUMBIA PUBLIC SCHOQLS
{Local Educational Agency Name)

3535 VStNE
Washington, DC 20018

(Local Educational Agency Address)

All provisions of the continuous, permanent Agreement and Policy Statement and Appendices remain in
effect until a new Agreement or Policy Statement is issued, or changes are approved by the Office of the
State Superintendent of Education,

As the avthorized Local Educational Agency representative, I certify that:

» The current year's income eligibility guidelines have been used in issuing the houschold letter, and all
applicable forms and resources that are currently available for use in the central office and each school.

* To the best of my knowledge, all information submitted on school nutiition programs renewal forms is
current and accurate.

I'accept final administrative and financial responsibility for operations of school nutrition programs at all
facilities under my jurisdiction. Iacknowledge that this information is being given in connection with
receipt of federal funds and that deliberate misrepresentation may result in prosecution under applicable
State and Federal criminal statutes.

The Local Educational Agency hereby requests that this renewal be effective July 1, 2011,

- Nellre U111

Original Siggature of Authorized Representative and Date Signed (Printed) Name of Authorized Representative

Nonprofit Private Schools/Residential Child Care Institutions: .

Original Signature of Authorized Representative and Dale Signed (Printed) Name of Authorized Representative

Do nat write below this line; for Office of the State Superintendent of Education use only.

"The Office of the State Superintendent of Education hereby approves this renewal effective July 1, 2011
through June 30, 2012,

Dr. Sandra Schlicker, Director Date
Wellness and Nutrition Services Division

Rev; 5/11



Office of the State Superintendent of Education
Wellness and Nutrition Services Department

ADDENDUM TO PERMANENT AGREEMENT FOR CraLb AND ADULT CARE FOOD PROGRAM

" PROVISIONS FOR THE AFTERSCHOOL SUPPER COMPONENT

A. The Institution, DISTRICT OF COLUMBIA PUBLIC SCHOOLS ,
agrees to operate the Afterschool Supper component in compliance with State or local health and safety standards effective

July 1, 2011

B.

C.

The Institution agrees to provide suppers to participants in the Afterschool Supper component through the age of
cighteen (18), and to students turning nineteen (19) during the school year.

The Institution agrees to only claim reimbursement for suppers served in a program whose purpose is to provide care
in an after-school setting. The programs will include an educational or enrichment component and be organized to
provide children with regularly scheduled activities that are structured and supervised. Eligible centers will have
open participation, limited only by factors such as space or security. Orgamzed athletic teams engaped in
interscholastic or community-level competitive sports are nof eligible to participate in the Afterschoo! Supper
component.

. The Institution agrees to claim reimbursement for suppers served after school, on holidays, school breaks and

weckends during the school year with State Agency approval. Suppers shall not be claimed in programs operated
before or during the child's school day. :

. The Institution agrees to only claim reimbursement for those suppers that meet or exceed the minimum Federal

standards established for suppers, and to maintain documentation of the foods and portions served to meet these
standards.

_ The Institution agrees to claim all suppers at the free rate of reimbursement at arca-cligible centers in the attendance

boundary of a school where 50 percent or more of the children qualify for free or reduced-price meals.

G. The Institution agrees to provide suppers at no charge.

H. The Institution agrees to maintain documentation of the following for each serving site: daily attendance, the number

of suppers prepared/delivered each day, the number of suppers served each day and daily menus.

I The Institution will claim no more than one supper per child per day within the approved meal time.

1. Ifthe Institution operates more than one Afterschool Supper site, the Institution agrees to monitor each site according
to regulations: twice per year for sitos sponsored by Local Educational Agencies and three times per year for sites
sponsored by other organizations.

I TION: STATE AGENCY:
Signatire of Yluthorized Representative Signature of State Agency Represeritative
\ effrey Mills Dr. Sandra Schlicker
e (printed or liped) Nawe (prinied or yped)
Director, Food and Nutrition Services Director, Wellness & Nutrition Services

Title g ,}( / [l Title

Date { [ Date Revised 10/09
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Request for Taxpayer _ Give form 1{}3 the

{Rev. October 2007) N s Ty tequester. Do no
amtment o Ty Identification Number and Certification sond 10 the IRS.
Intemal Revenua Bervios o : ' ,

Mame (as shown on your income tax returm)

DISTRICT OF COLUNMBIA PUBLIC SCHOOLS

Busiress name, if diffarsnt from above

Check appropriate box: ] individual/Sole proprietor | Comporation [ Parinership Exampl

Himited Nablity company. Enter the tax classification (D=disregarded entily, C=corporation, P=partnership} » ____... [] payes
B Otter (see instructions) » GOVERNMENT AGENCY :

Address (number, streat, and apt. or sulte no)
1200 FIRST STREETN. E. 11th FLOGR

Requonter's name and address {optional)

City, state, and ZIP cade -
WASHINGTON , DC 25062

Llst account number(s) here foptional)

. Print or typs
See Specific Instructions on pags 2.

Taxpayer Identification Number (TiN) -

Enter your TIN in the appropriate box. The TIN provided must match the name given on Line 1 to avold | Sevial security number
backup withholding. or individuals, this is your social security amember {GSN). However, for a resident i i

alien, sola proprisetor, or disregarded entity, see the Part | instructions on page 3. For other entities, it is -
your employer identification number (EIN. if you do not have a number, see How fo get a TiN on page 3. - or

Note. If the account is in mors than one name, see the chart on page 4 for guidelines on whose

number o enter.

Employer itdentification mmmber

jslagiE  Certification

53 | 6001131

Under penaitios of perury, [ certify that:

1. The number shown on this form is my correct taxpayer identification number {or | am walting for a number to be issued to me), and’

2. 1 &m not subject to backup withhalding because; {a) | any exempt from backup withholding, or (b} ! have not been nofified by the intemal
Revenue Service (IRS) that [ am subject to backup withhalding as a result of a fallure to repart all interest or dividends, or (¢} the IR§ has

natified me that § am no longer subject to backup withholding, ang

3. Fam a ULS. citizen or other U.S. person {defined below).

Certifications instructions. You must cross out item 2 above if you have been notified by the IRS that you are currently subject 1o backip
withhaldlng because you have failed to veport all interest and dividsnds on yourtax retumn. For real estate ransactions, item 2 does notlapply.
For mortgage interest paid, acquisition or abandonment of secured property, cancellation of debt, contributions to an individus! retirement -
arrangement (IRA), and generally, payments ofher than interest and dividends, you are not required to sign the Certification, but you must -

provide your corract TIN. See the instructions on page 4.

Sign Signatuee of :
Here U.S. person b

oS /74y

Date b

General Instructions

Section references are to the Intemal Revenue Code unless
olherwise noted.

Purpose of Form

A person who is required to file an informatian retum with the
IRS must obtaln your comrect taxpayer identification number (T i)
{0 report, for example, Income paidv o you, real estate
transactions, mortgage Interest you paid, acquisition or
abandonment of secured property, cancellation of debt, or
contributions you made to an IRA. . )

Use Form W-8 only if you are a LS. person (ncluding a
resident alien), to provide your comect TIN to the person
requesting it {the requester) and, when applicable, to:

1. Certify that the TIN you are giving Is correct {or you are
waiting for a number tu be issued),

2. Certify that you are not subject to backup withholding, or

3. Clairn exemption from backup withhiolding i you are a 1.8,
sxempt payee. If applicable, you are also certifving that as a
U.S. person, your allocable share of any parlnership income from
a U.S. trade or business is not subject to the withholding tax on
foreign partners’ shave of effectively cornected income.

Note. lf a requester gives you a form other than Forrn W-9 o
requast your TN, you must use the requesters form Fit is
substantially similar to this Form W-9.

Definition of a WS, person. For fedaral tax purposes, you are
considered a U.S, person if you are: :
® An individual who is a U.S, cltizen or U.S. resident allen,

- @ A partnership, corporation, company, or association created or

organized in the United States or under the taws of the United
States,

& An estate {other than a foreign estate), or :

e A domestic trust fas defined in Regulations section .
301.7701-7). : i
Special rules for partnerships. Partnerships that conduct a
Irade or business in the United States are generally required to
pay a withholding tax on any foreign partners’ share of Iicome
from such business. Further, in certain cases where a Form W-2
has not been received, a parinership Is required to presume that
a partner is & foreign person, and pay the withbolding tax.
Therefore, if vou are a U.5. person that is a parner ina ¢

* partnership conducting a trade or business in the United States,

provide Form W-8 to the partnership to establish. your U.8.

- status and avoid withholding on your share of partnership

income. ;

The person who gives Form W-9 to the parinership ftil‘?'
purposes of establishing its U.S. status and avoiding withholding
on Its aliocable share of net ingome from the parthership;
conducting a trade or business in the Unlted States Is In the
following cases: 1

® The U.S. owner of a disregarded entity and not the enfity‘,

Cat. No. 10231X

Form W-8 (Rev, 10-2007)



AFFIRMATION

RACIAL

Civil Rights — All School Food Authorities
Our institution will post the USDA Civil Rights Poster prominently at all sites. Please provide a breakdown of race for staff and students
for the following:

American Indian or Alaskan Native: Asian: _ 934 Black or African American: __33,68(

Native Hawaiian or Other Pacific Islander: White: __ 5,139

Total.‘aci, 753

@

AFFIRMATION
ETHNIC
Civil Rights — All School Food Authorities

OQur institution will post the USDA Civil Rights Poster prominently at all sites. Please provide a breakdown of race for staff aild strdents
for the following:

Hispanic or Latino: 6,541 Not Hispanic or Latino: _ 467 Total: _7008

mali b

Sponsor Slgnatu;JSHA uthjorized chresentatlvc
] Date

7/%///

2ol Date

State Agency Signature




Site Information Form — SIF (Complete one SIF for each site)

CONTACT INFO PROGRAM: B- L -8-ARS (Please circle all that apply)
PHYSICAL ADDRESS OF SCHOOL/SITE

j Site Name;

Site Phone Number: Extension; Site Fax Number:

Address:

City: State: Zip code: Ward:

CLASSIFICATION
TYPE OF SITE

O Publie School [1 Residential Child Care Institution (RCCT) 3 Private School 3 Public Charter School

CONTACT PERSON ON SITE/ SCHOOL PRINCIPAL NAME

School Principal Name Enail

Contact Name: Title:

Email:

AREA ELIGIBILITY ADDRESS (FOR NSLY SNACK ONLY)
Name and address of nearest DCPS elementary school serving the area where site is located for the purpose of establishing area eligibility.

School Neame:
Address:
" City: State: Zip code:
Ward: Approximate Distance Between Site and Schools:

AREA ELIGIBILITY ADDRESS (FOR CACFP AT-RISK SUPPER ONLY)

Name and address of nearest DCPS elementary, middle or high scheel serving the area where the supper site is located for the purpose of
establishing area efigibility. The aflerschool program must be located in a geographical area served by a school in which 50 percent or more
of the children emrolled are eligible for fice or reduced price school meals.

School Name: School’s free & reduced price meal %:

Address:

City: State: Zip code:

Ward:

LICENSE
Licensed School: Is this a licensed school? o0 Yes oNo
License Types: Choose the license types that apply

License Expiration or Issue Date License Number Renewal Requested?
BBIL-site (Basic Business License — 112A) [ Yes [INo
CO-site (Certificate of Occupancy) [ Yes [ONo
Hl-site (Health Inspection) N/A O Yes OO No

Attach copy of each license

9




Site Information Form — SIF, cont..
Site Name

| GENERAL INFO
' Participation
Indicate other USDA Programs in which the site participates:

MEAL SERVICE

Food Preparation

Identify the type of service or facility that will be used by the school/sponsor for food preparation.
(If al} meals are not prepared using the same method please specify)

(2 Self-Preparation at Meal Service Location/On-Site Kitchen
{1 Preparation at Central Kitchen
F] Under Contract with Local School System

[J Under Contract with Food Service Management Company to deliver meals, supplies, and service, manages any aspect of
food service.

[3 Contract with a public or commercial meal vendor/caterer — meals only, no management - (vended)
[ Vending between school foed autherities

L1 Under contract with Food Service Management Company to prepare meals on site manages any aspect of food services
Name of Feod Service Manager
(Self Prep only) Phone Number

| Meal Service Times
Thne Meals Time Meal

Meal Type: Service Begins Service Ends

Breakfast

- Lunch:

PM Snack:

At-Risk Supper CACFP

Offer vs. Serve
Check if “Offer Versus Serve” will be available to seme or all children at this school. (Mandatory for all high schools)
Indicate which grade levels will have this option.

[ Not Applicable (N/A) [T Al OSeme  Specify Grades:

General Information

License Type (Vendor Level License Information) Choose the license types that apply:

Vendor’s Name

License (Expiration or Issue Date) (License Number) Is Rencwal Requested?
BBL-site (Basic Business License — 1124) M Yes ONe
CO-site (Cerfificate of Occupancy) [0 Yes [ No
T-site (Flealth Inspection) O Yes [1No

Afttach copy of each license from Vendor

10




Site Information Form — SIF, cont.

Site Name

| OPERATING DATA

| NSLP Enrollment Data
Specify the number of children by grade enrolled this upcoming scheol year,
Pre-School: 3592 Pre-Kindergarten: 4043 Kindergarten 4186
{Ages) (Ages)
1" 3392 2 3305 39 3455
40 3347 5% 3127 6% 2476
70 2574 8% 1851 ot 4236
10 2083 1% 2703 12" 1437
Non-Graded: 52 Total number of children: 46761

Eligibility: Estimate the number of children who may be eligible in each benefit category.

Meal Free Reduced Paid Total
Regular Breakfast 507 140 4557 5204
Severe Need Breakfast 27699 2431 11427 41557
Lunch 27699 2431 11427 41557
Regular Snack

| Area Eligible Snack 1528

CACFP At-Risk Supper 15520

Hours of Program Operation From: _ 7:.30 AM To: 5:00 PM
Days of Program Operation Start Date: 8/22/11 End Date:_ 6/14/12
(First day of school) {Last day of school- including
Summer if Applicable}
Monday [1Yes ONo Tuesday [ Yes O Neo Wednesday [1Yes [No Thursday [1Yes [J No
Friday [J Yes [1 No Saturday L] Yes O No Sunday L Yes [1 No

Number of Days of Food Service:

Jan: 20 Feb: 18 March: _ 21 April: __14 May: _ 21 June: 9
July: Aug: 8 Sept: __ 21 Oct: 18 Nov: _ 19 Dec: 14

Maximum Days per Year: 183 Maximum Days per Month: _21 Mwint you participate in the Free Summer Meals Program (FSMP)

NSLP PRICING
Meal Charges, Specify the price children will be charged for the purchase of meals (on a DAILY basis).

Brealfast Paid: § Reduced Price: $
(Private Schools and RCCI’s only)

Lunch Paid: $ Reduced Price: $
: (Private Schools and RCCI’s only)

PARTICIPATION
Pricing/Non pricing O Pricing O Non pricing

11



4!

g | amendig Aouady ererg
AINO ASN ASSO YOI *ANTT STHL MOTAT ALIIM LON Od
“(S)EREIO JurErnaiacg
33 Jo ye 01 Jorredns wonIsod 2 Spjoy pue UONRWTLINSD AN[IqISIS [BmSII0 S} Uf PIAJOAT JOU SeM OTJM SUOSTIOS

0 ‘uoy3umse s ‘IN 99318 8K 00Z[ J0J02INJ SALNOSXE

SIIAL ASTg9f

BULES[],

"nonestddy 1ysusg [esJy PIOYSSNOH ST Uo splotesnoy Aq peiddns uopBWION STIOSUT SSIII A

81007 O ‘uoiduigsepm ‘GN 10208 A §£6€ IUEISISSy werdolg

SauTe[ Ba[a[)

UOHRIGLISA ,,

"UOHRUITLISIOP ANTIQIBT[S TRl o1 Surjew
980T} SE STIES 31f} 3 JOU JSNLU S[RIOYJO 2S2T[), "UOHEOWIIsA 0] JoLd UOLBOLLIvA JOF pajos]es suonesrdde ssom Jo UoLRUINIIAD AJIQISIS JO AIRINDIR 91 SULIIUOY)

ISVLIQ ISA[RUY WRISOIY PUe
81007 DQ ‘uoiduysem ‘GN 9808 A 5E6¢ FISUITRURIA] ‘ToSeueA [2U0IZay

TMoIg BI0T,

SURIIFEOD) .,

Aqrre
FO SUORWULISISP SRl PUR ("919 UOTIBULIOIUI [2oLI0F57e0 “owost feuosiad “HONEONIeY 1951p ‘suoneodde) syuswnoop ANNiqrSiyy iyeTay [2aN PIOYSSTIOY SMITATY

) ‘ SururuLleg
81007 O ‘TOIBUNYSEA, ‘TN 19908 A SEGE JUBISISS Y WRIF0] sotef Bo[ol)
*VIN ON SaX
$SAUPPVY 3L I CIN 1eRUIQ jo adAy,
LAS 158 w0l ] padury)
:(s1qeoydde se [BIGIQ (282 10§ WONEBMLION 3P1A0L) STVIDIAA0 AALVYNOISIA ‘T
"S[ELISIRIE [EMITRI [RNULE 913 FIIM JT JITqNS PU. M0]aq 1120 o1 230fdTo)y suonannsuy
TL/6T/L EQ

1SANOTE IAIVA NOLY ¥IIALLIAD ADVANIDV

Pue §IVIODIAL.  ILVNOISIA

SEooydS dA[qNg BIQIIN[O) JO IDLISIY :Aoud3v [eUOnEINPH 18I0 JO SWEBN I




21B(]

74

saneusis Aously JvIg

e /i avd

ATINO S} ASSO dO4d “ANI'T STHL MOTAd FLRIM LON Od

"(s)jROO Surururae(q
911 JO e} o} Iouadns uoprsod B spjoy] pug UOLRTIIISIEP A1jiqiSie [euIS1IO SI UL PAAJOAT] JOH SEA OUM STOIWOT

(] ‘noluTHsEA, ‘AN 19908 IS 0Z1

10192I(] SATIOIKH

SI[OAL A23ef

f

f

SuresH .

monestjddy 1yausg [B3A] PIOYSSNOY St UO Sp[oyasnoy Aq parpddns uONRULIOIUL JWOSUT SOTLISA

21007 D ‘uoiduiysey “IN 19918 A SESC

JuelsIssy wieisolg

sAuIR(l BI[AY(}

\»

UOITROILISA .

980

"WONBUIULISP ANIGISI[e [e1IU Stp SUnfew
30 Asemaooe auj SULIFUOD)

4} SE SUIRS T} 2q 10U JSAUT S[ZIOTJO 953y “UOHeslioa 0] Jotid UORRILIoA 10§ P[RS swonesrdde ssoy JO UOIyRITIIIAEP AN[I]ISH?

21007 D ‘woisuIyse) “AN 19908 A SESE

10010 1SATeuy wierdold pue
1meSeury Iaeusy [BUOISSY

WAOIE BIOT,

/

SuImIuo) ,,

JO SUCTEUTILIS}OP SXEL Pue (*519 “UONRULIOFUI [E9LI05eYE) ‘90U [BUOSI2

Aqisie

d “monearynaad J0eMp ‘suonedldde) sjustmoop Anpiqiang Nyaueg [BIN PIOULSTIOH SMATATY

81007 OQ ‘uorduysem ‘AN 19905 A S£6E€

TUEISISSY WeI80id

SB[ B[]

f

Sunmuusag

S8QIPPY

SBLL

SWEN]

=VIN

ON

S8 K

$AS 357 woa pssuByy

[ePGQ Jo 2d4]L,

:("spgordde s [BRYIQ YorS J07 UONBULICHH] apiroag) §IVIDIIAQ FALVNDISEG T

“STRLIAYRLI [EMaUR] [ENUTE T3 Y3LM 31 JITIQNS PUB MO[aq METD T ajprdimo) SUOHIMESI]

TL/6T/L e

ISHANDT YAAIVA NOLLYOLAILEED ADVENOOY
pue §IVIOLAEC TLLVNDISEA

SIO0YIS MIqRJ PIQER[OD JO PLSIJ 1£ou2Sv [ruonEINDY 18I0 Jo dWwBy ‘I




¢l

1101

X| | ISepIRRIE

X X! X oy

VIN

Suypyg [ S3SIBHY B3N IIAISE JO JUIC] I8 a,ﬁuEQm Awd-aag : adA T oA

£Tuo gouny 319jdod 1501 5§ St pre S40a SuroT1g — "HEYD SULMOTIOF JT S19TdWwOD ST sume.y30.f SULLY A S[00G8 91BANd TV

1210y ( ) Sursooyo Aq ST AJROTPUL ISIUX 111G 1ege ap serduros jou op smergoid Fwonduon A[uo Bugeredo sygl

JOHLAIN INANAV4/NOILDATIOD

FSSO OL GALEOJHY Fd LSO SAGOHLIN ONLINNOD NI SHONVHD ANV

sddng
LIIVINSOoM X WOV dJOVO

: %mum
LIUIVINS9PM X | o187y 100UDS-18TY

IIIVINSICAA 1sEpRaIg |

X
~ oung

VIN

38O

Crvd N S1%PI, adAy, PP

SN YseH AQ 150 JSUssol,

ojedwon ISl SYFT 1Y

AOHLAN DNIINOD

YN Suppey

£q 0s oo ‘odA) et wpnonmed B Ul ayedionred 10U Op TOA J] "POUISWE ST} UI 1M TG0, Surspayo Jj “odf) [BSTE YIRS 0] PIST SPOTISUI 33[ATaS JO Tmod 118 ( A) 02D

“S[eaut 2011d-Padnpal 10 99IF SUIAIO STISPTS JO TONESYIINAPE JISA0 81} yuaasxd

PUE ‘PSTIIELO 2SI S[ESTH SqESINGUIET AU 1Bt JIMSUH

-£10805120 SNIQIST[S [eotl Juspn)s pue od4} [Eou AQ SWTE[D ATIED S]RINOIE T A0S
TMONBULIONIT  SOIATSS JO 1HOJ,, SUNUSITI0P JOF sqqmsuodssr 2q TSATA TBRJ0 [00738

st ‘sernpaooxd pue sowmoop Sunsoddns ‘pejmemIedmT SPOISTE TV

sy AQ pesn sarnpaocsd AIIEIINeSoR pue U000 Su) SurpreSal UOTIPTLIONT JUSIIND UTBjuren: 0} permbar sT{F§SO) voneonpy J0 WopusImIadng 212315 ol Jo 9010 YL

S3ANP3I0I] HONII[[0~ DU AJIGeIUN0NY




OFFICE OF THE STATE SUPERINTENDENT OF EDUCATION
Wellness and Nutrition Services
SCHOOL YEAR 2011-2012

Public Notification
All sponsors must comply with the public notification requirement wach year. Within available resources, you
must take positive and specific actions which encourage patticipation and inform all potential purticipants,
particularly minorities, of the availability and benefits of the program.

Nep-pricing sponsors ave not regquired to sybmit a public notification to the media but must fulfill this

requirement through the use of one or move of the other suggested uaciivities ocutlined Dbelow.
Additionally, any informational material about the school’s nuirition programs must contain essentially

one of the following phrases:

The Tollowing statement must alge be included for all schools and institutions:

In necordance with Federal law and U.S. Department of Agriculiure (USDA) policy, this Institution is
prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability.

‘Lo file a complaint alleging discrimination, write USDA, Direcior, Office of Clvil Rights, 1400 Independence
Avenue SW, Washington, DC 20250-9410 or call, toll free, (366) 632-9992 {Voice). TDE users can contact
USDA through local relay or the Federal Relay at (800) 877-8338 (TDD) or (866) F77-8642 (relay voice users),
USDA is an equal opportunity provider and employer.

Also, the District of Columbia Human Rights Act, appreved December 13, 1977 (DC Law 2-38; DC Official
Code §2-1402.112006), as amended) States the following:

Pertinent section of DC Code § 2-1402,11:

It shall be an anlawful discriminatory practice to do any of the following acts, wholly or partially for a
diseriminatory reason based upen the actual or perceived: race, color, religion, national origin, sex, age,
marital status, personal appearance, sexual orfentation, gender identity or expression, fanily responsibilities,
genetic information, disabifity, matriculation, or political affilintion of auy ndividual, To file a complaint
alleging discriminntion om one of these bases, please contact the Distriet of Columbia’s Office of Human

Righis at (202) 727-3545.

Residential child care institutions which are not livensed to accept individuals with certain kinds of disabilities
and therefore, feel they are unable to make this statement, may add the following phrase as clarification;

This institution is primarily a special ageney for

(state the services that you provide)

and geared only fo take care of those types of conditions. Individuals with other disabilities will be refarred to
another institution with appropriate services.

Activities

Please check on the following pape the activities which you will do this year. (A_copy of the
appropriate documentation must be submitted to us when the selivities are completed.) We have
found that a printed brochure is the best medium for reaching the public in fulfilling the notification

requirement,

15



NON-PRICING ONLY

Brochures sent io potential participants of your program. Attach a copy of the
printed brochure to document this nctivity.

Local public or cable television or radio spot announcements. Documentation
could include the announcement and when it was broadoast or a copy of the
letter agreeing to run the announcement,

. . ; R
ial-community groups includine brochures
L & g - & 7

0 Fy
Attach copies of the letter and handonts to document
a list organizations contacted,

posters and handout
this activity along with

Parsonal-letters
8.

® oo

. Handouts at places of employment, snemployment offices, union
offices. This is in addition to the requirement listed in the policy and would

scr:j/fw a follow-up and reinforcement.
Participation in local community fairs such as recrnitment for schools,

county fairs, job fairs, community pride activities. A booth with posters and
handouts. Attach a copy of schedule with handouts to document this activity.

Participation as a recruitmeant speaker to local groups with a list of
engagements and text of the speech,

Pogters and handowts at local community centers, houseg of worship,
and other pathering places. Secondary coverage could inciude supermarket
announcement boards, Laundromats, ¢tc. :

Inclusion of handouts with mailings by other programs, service

[ ——

organizations, community services groups or local government.

v _ Scheo “eh informatiom posted on web site. {Submit hard copy of
web - NOfT web site address) '

M

yn{ﬁf ¥chkol Food Authority Official

““ LAY .'\:‘uu L S(( 1ty 1y
L

Title

16



Reichel, Paula (DCPS)

.From: Sewell, Bryant (DCPS) [bryant.seweli@dc.gov]
Sent: Friday, May 08, 2011 2:29 PM
To: Brown, Zaneta (DOH); Reichel, Paula {DCPS); Ramsey, Kalla (DCPS)
Ce: Johnson, Sarah N. (DCPS)
Subject: Canfirming your participation at the Ward 4 State of Schools
Greetings,

I'm just following up with you about the event tomorrow. Please arrive at Brightwood {1300 Nicholson Street, NW) by
9:30a.m. The doors will open for the public at 10 2.m.

You will be provided a table for the Expo portion of the event {10am ~ 10:45am}. The expo will consist of:

-School leadership teams representing 15 Ward 4 DCPS schools
~Central office staff representing the departments of College Readiness, Early Stages, Food Services, Parent and Family

Resource Centers, and the Office of Transformation Management
-Reprasentatives from the D.C. Department of Health

Purpose of Expo:

-Promote services and programs DCPS has to offer parents and community members,

Your role!

- Pe avallable for the Expo portion of the event to converse with parents and community members seeking info relating
to your araa of expertise. Please bring any handouts/materials beneficial te parents and community members,
- It is recommended you bring a poster or banner {print out a large poster on the plotter) to attract attendees to your

table,

Staffing:

- I'd recornmend you keep staffing to 2 people at your table,

You are invited to participate in the roundtable discussions following the expo as weil.
if you have any questions please fet me know. 1 can be reached 202-430-3152.

{ look forward 1o seeing you tomarrow.

Beyant

Bryant Seweli

Program Assistant, Office of Family and Public Engagement

District of Culumbla Public Schools

Qffice of the Chanecelfor

1200 First Sirest, NE
‘Washington, DC 20002

B 202.718.6614

F 202.4425026



DISTRICT OF COLUMBIA

PUBLIC SCHOOLS

Ward 6 State of the 5chools

Eastern High School
saturday, May 14, 2011
10 a.m.—1 p.m.

Exhibits open
- Walk through a display of each sch
speak directly with school lead

i Ward 6. Obtain materials and

Refreshments S erved

Greetings and Opening Remarks
Mr. Johns Davis, DCPS mstmctu@nal Supey
- Ms. Monica Warrendones} Ward ‘éSta“te Béiid, of Education Representative

- Ward 6 Mlédi o0l Plan

. Academic RigoF and Common Core Standards
- DCPS Hopes and Dreams

_  Discussion with the Acting Chancellor

Closing

b

4200 Flrst Street, NE i Washington, DG 20002 | T 202.442.6885 E 202.442.5028 | dops.do.guy



N e or coumens DCPS Food Service, 2011-12

g PUBLIC SCHOOLE ]
www, deps. de.gov/DCPS/foodservices

In school year 2011-12, the DCPS Qffice of Food and Nutrition Services will
continue to make healthy, appetizing breakfust, lunch, and supper meals
available to DCPS students that meet or exceed the nutritional
requirements of the BC Healthy Schools Act, 20% of ol produce served will
come from the Mid Atlantic region and only skim and 1% white milk will be
available to studenis.

Menus with information on nutrition and fruit and vegetable erigins will be

posted by school on the DCPS Food Services website, in school cafeterias,
and in main offices.

Many elementary schools will be serving breakfust in the classroon, with
most middie and high schools offering breakfast from o convenient grab
and go' klosk Lunch will feature new seasonul specialties as well as
signature items from last school year. DCPS' Aftercare programs will
continue to serve students a Hght supper at the end of their day.

How to Register for School Meals

This year, students at 20 DCPS schools will eat all meals for free and not be required to submit free gnd reduced
meal applications, because these schools have been certified by the USDA as Provision 2. students attending non-
Provision 2 schools must submit the Family Application for Schoof Lunch and Breakfast (FARM] o their school
fialson to determine if they qualify for free or paid lunches. All students classified as “reduced” by the USDA will
not pay for school lunches.

The FARM form for school year 2011-12 will be available in summer 2011, At that time, the form will be posted to
the Food Services webpage and distributed to all non-Provision 2 schools.

How to Pay for School Meals

Paylng for school meals Is easier than ever. This year students and parents can prepay for meals using a valld credit
or debit card through MyLunchMoney.com, a secure onfibe payment system for school meals. As in prior schoal
years, all scheols accept prepayments made by bringing cash or check, made payable to the DC Treasury, to the
school cafeteria. Specific schools also have cashless kiosks available In the cafetera for students to deposit cash
directly Into their account.

Allergies and Accommodations

students with speclal dietary needs including food intolerances and allergies should submit a Student’s with
Special Dietary Needs Form, available on the Food Services webpage, to their schoel nurse to request a food
accommodation. This form must be completed and signed by a licensed medical provider.

Students who require dietary accommodations for religious or philosophical reasons should fill out the
Religious/Philosophical Dietary Accommodations Form, also available on the Food Services webpage. This form
requires the signature of a parent or guardian,

Food Feedback

DCPS Food Services is looking for your feedback! if you have questions, comments, or concernis about school
meals, you can submit them through the online feedback form available on the Food Services webpage or by
emailing food.dops@de.gov or calling 202-442-5122. Any inquiries recetved will be responded to by the next

business day.

DCPS Office of Food and Nutritlon Services
1200 First Street NE, Washington DC 20002, 202-447-511.2, Food.deps@degov
wiww.dops.de.gav/DCPS{foodservices



Application for Free and Reduced Meals - DC Public Schoels, Washin.., hitp:/idcps. do.gov/DCPS/Beyond-Hthe+Classroom/FoodHServices/App...

Espalil | Fricgals | %35 | Tiing Vigt | #35%°

%
School Profiies B Directory | Office Dirckory | DOPS Cateers | Conlbact Us | Meed Help?

Home = Beyond the Classroom > Food Satvices > Apiication for Frg and Reduced Meals

Menus and Nutritional Application for Free and Reduced Meals 1
Information |
303 Rocommodatiors R ETL -
DCPS Nutritienal Standards s e R

Filot Programs

Chefs Move to Schools Program Fousily Application for School Lunch atnd

Breakiast (FARM Appfication]

Schools Adt
Heaithy Schos DCRS offers mitrtious, appetizing breakfasts and lunches

Application for Free and sach school day through the Natlonal School Breakfast st
Reduced Meals National School {unch Program; most schools also offer a
Submit Feedback to the Office Hight supperto students attending DCPS afterschool

of Food and Nutrition Services programming.

“Fhe Familly Apphestion for School Lunch and Breakfast or
FARM Application Is used to determine whether a DCPS
student guallfies for free, reduced or pald school lunch,
School breakfast and aferschot! supper are free for alf
students,

Dne FARM appiication should be completed for all students In a household, even IF the students attand different
DCPS schools. To complete an application, either prinkand  sulbmit s paper application to your school fialson
o sibmit an application onlire through a sesurs oo (coming soon.)

All stuceqts that have hot submnitied a FARM application by Cctober 1, 2011 wilt be automatically dassified as pald,

& Maal Pricing
' ' Elementary students classified as paid wil be charged $1,35 for funch, Secondary students dasstied ag pald will e
charged §1.60 for lunch.

Al students dassifiad as reduced wilt receive free linch meals as perthe .G Healthy Schools Act of 2010,

Provision 1E Status

For school year 2011-12, 66 BCPS sthaols have been certdfled for Provision 2. status, allowing ail childron at those
schaoks to recelve lunch meals at o charge. Houselwolds in which all studerits attend Proviston 2 schocls are not
requived o submit & FARM application for 2011-12,

Provision IT Schools, 2023-12

Alton Bementary School Madradand Middle Schonl
Amidon-Bowen Elementusey Sdiool M.C. TerrelifMcGogney Elementary
Balloy High School School
Beers Elementary School Malcolm X Elementary Schoo!

. Brightwood Elerentaty School Mamle D, Lea School

. Browne Education Campus Marie Reed Elamentary School
Bruce-Monroe Elementary School @ Park Miner Flementaty School
View Moten Elemontary Sciool @ Wilkinson
Cleveland Elementary Schoo! Nalle Elementary School
Columbia Heights Education Center Moyes Bducation Campus
C.W, Hanis Elementary School Oy Blemerndzny Schook

i Davis Elementaty School Paiterson Hementaty Schoof

' Drew Elamertary School Payne Elemantary School

' Ellat-Hine Middie School Plummer Elementzry Schoal
Ferabee-Hope Hementary School Powelt Elemettary School
Garflald Elementary Schaol Praspect Leaming Center
Garison Elementary Schood Raymond Flementary School
Hamiiton Center Rivar Terrsce Elementary School
Hart Midkdle Scheol Ron Brovm Middle School
Henadley Elementary School Savey Hementary School
H, . Cooke Elementary Schoal Saaton Elementary School
Houston Elementary School Shew Middle Schogl @ Gamet-Pattersan

1of2 2712011 9:43 AM



Application for Free and Reduced Meals - DC Public Schools, Washin...

http:!fdcps.dc.govaCPSfBeyoud+ﬂ1e+Classr00111{Food+Servi ces/App..

Jefferson Middla School Siman Elementary School
Johnsors Middle School Smothers Blemertary School
1.0. Wiksoh Elemmentary School Sousa Migdle School

Kelly Miller Middle Schoot Spingarn High School
Kenliwarth Elermentary Schooct stanon Elementary Schoof
Kekcham Elementary School Thomas Elementaty School
Kimball Hementary Sthool Tubman Bementary School
King Bementary School Turnar Elementary School @ Green
Kramer Middle School Walker Jenes Brucation Campus
LaSale-Backus Education Campus Wheatley Education Campus
Ludfow-Taylor Elementary Sthoo! wWhitter Education Campus

ke C. Moore High School Winsten Education Campus

Usha Notice of Mon-Discrimnation

In acooranca wih Federal Law and 1.5, Department of Agrtukize potoy, this von b protitited from siorviating oh te bash of race, coby, natinal
oiighn, Sex, age, or dkably, To flea compbint of deoimbation, wie USDA, Drectar, Olfice of Arjeliation, 1400 Indegrrrenca Avetiie, W, Washing
B0, 250910 ar call kol bree (@56 632-5992 (Vokm). Individuaks who are kearit knpaied or have speech haies may tortac USDA theogh the
Federsl Reky Servke oL [B0) B77-3599; of (600) 845-5136 {Sparkst),  USEA b e equed opiporlundy provider and eunpoy

Pertinent sattion of DC Code §Z-1402.11

I ehiak ba 2o Umawdef dsimisatery practice t o any of the Ribwag sels, wholy or pertaly for e discrimpestony 4easas based Upoh the acuel or pervedvh
race, vobr, ek, natoralortin, sex, e, markal stalus, patsanz) appearance, sexim ointation, gender Kenty or expresski, famfy resporailis,
genetic information, diabity, matdcution, or poRical sffEalion of any 1eskual, To iz 2 complaht alagig siscriminatin on one of these bases, pease
contact tha District of Cobumbla's Dtk of Hienan Rights Bl {202} 7273545
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OFFICE OF THE STATE SUPERINTENDENT OF EDUCATION
Wellness and Nutrition Services

SCHOOL YEAR 2011-2012
Public Notification

All sponsors must comply with the public notification requirement each year. Within available
resources, you must take positive and specific actions which encourage participation and inform all
potential participants, particularly minorities, of the availability and benefits of the program.

Al pricing sponsors must at a minimum submit the public notification to the news media for

— —publication-grass-roots-organizations-and unempleyment-offices:

The following statement must also be included for ali schools and institutions;

In accordance with Federal law and U.S. Department of Agricalture (USDA) policy, this institwtion
is prohibited from discriminating on the basis of race, color, mational origin, sex, age, or disability,

To file a complaini alleging discrimination, write USDA, Divector, Office of Civil Rights, 1400
Independence Avenue SW, Washington, DC 202509410 ox call, toll free, (866) 632-9992 (Voicr).

TDD users can contact USDA through local relay or the Federal Relay at (800) 877-8339 (TDD} or
(866) 377-8642 (relay voice wsers), USDA is an equal epportunity provider and employer,

Algo, the District of Columbia Human Rights Act, approved December 13, 1977 (DC Law 2-38; DC
Official Code §2-1402.112006), as amended) States the following: '

Pertinent section of DC Code § 2-1402.11:

Xt shall be an unlawful discriminatory practice to do any of the following acts, wholly or partially
for a discriminatory reason based upon the actual or perceived: race, color, religion, national
origin, sex, age, marital status, personal appearance, sexual orientation, gender identity or
expression, family responsibilitics, genetic information, disability, matricuiation, or political
affiliation of any individual. To file a complaint alleging discrimination on one of these bases, please
contuct the Distriet of Columbia’s Office of Human Rights at (202) 727-3545.

Residential child care institutions which are not licensed to accept individuals with certain kinds of
disabilities and therefore, feel they arc unmable to make this statement, may add the following
phrage as clarification:

This institetion is primarily & special agency for

{State the services that you provide)

and geared only to take care of those types of conditions, Individuals with other disabilities will be
referred to another institution with appropriate services,

Activities

Pricing schools only have ene activity to follow on the mext page. (A ecopy of the appropriate
documentation must be submitied to us when the activity kas heen coepleted.)

17



PRICING SCHOOLS ONLY

REMEMBER: ATTACH COPY OF DOCUMENTATION INDICATED BELOW WITH
AGREEMENT,

Public Notification should be sent to the printed news media or a Public Service
Announcement {PSA) should be made. In addition to sending the notification or the PGA,
a copy of the notification ag printed would document the activity.

~( —

_..Bignators off Skhool Food Authority Official

ﬂ?e’e the P"’L" CMC{ ﬂ}*’*ﬂ« Sl:m'w

Title
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OFFICE OF THE STATE SUPERINTENDENT OF EDUCATION
Wellness and Nutrition Services
SCHOOL YEAR 2011-2012

Public Notification

All sponsors must comply with the public notification requirement each year. Within available
resources, you must take positive and specific actions which encourage participation and inform all
potential participants, particularly minorities, of the availability and benefits of the program.

AUl pricing sponsors must at a minimum submit the public notification fo the news media for

————publication, grassvovis-organizations-and-unemployment offices:

The following statement must also be inciuded for all schools and institotions:

In accordance with Federal Iaw and U.S. Department of Agriculture (USDA) policy, this institution
is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability,

To file a complaint alleging discrimination, write USDA, Director, Office of Civil Rights, 1400
Independence Avenue SW, Washington, DC 20250-9410 or call, tol} free, (866) 632-9992 (Voice).

TDD users can contaet USDA. through local refay or the Federal Relay at (800) 877-8339 (TDD) or
(866) 377-8642 (relay veice wsers). USDA is ar equal opportunity provider snd employer.

Also, the District of Colambia Human Rights Act, approved December 13, 1977 (DC Law 2-38; DC
Official Code §2-1402.11(2006), as nmended) States the following:

Pertinent section of DC Code § 2-1402.11:

Xt shall be an uniawfol discriminatory practice to do any of the following acts, wholly or partially
for a discriminatory reason based upon the actaal or perceived: race, color, religion, national
origin, sex, age, marital status, personal appearance, sexus! orientation, gender identity or
expression, family responsibilities, genetic information, disability, matriculation, or political
affiliation of any individual, To file a complaint alleging discrimination on one of these bases, please
contact the District of Columbia’s Office of Human Rights at (202) 727-3545.

Residential child care instifutions which arc not licensed to accept individuals with certain kinds of
disabilities and therefore, feel they are unable to make this stafement, may add the following
phrase as clarificalion:

This institution is primarily & special ageney for

{State the services that you provide)

and geared only to take care of those types of conditions. Individuals with other disabilities will be
referred {o another institution with appropriate services,

Agtivities

Pricing schoels only have one activity ¢to follow on the next page. (A copy of the apprepriate
documentation must be submitted to us when the petivity has been completed.)
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PRICING SCHOOLS QONLY

REMEMBER: ATTACH COPY OF DOCUMENTATION INDICATED BELOW WITH
AGREEMENT.

Public Motification should be sent to the printsd news media or a Public Service
Announcement (PSA) should be made. In addition to sending the notification or the PSA,
a copy of the notification ag printed would document the activity.

N / p—

__Signatare of Sihool Food Authority Official

J-)f.}"f “‘f F"d(' '7‘&({ {V‘/M“ S:f--v

Title
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Reichel, Paula (DCPS)

. From: Mallory, Brenda (OCT) [brenda.maliory@dc.gov]
" Sent: Friday, July 29, 2011 12211 PM
To; Reichel, Paula (DCPS); Nyhus, Jili (DCPS)
Subject: RE: Airing the Free & Reduced Meals Video
Hi Paulg—

Wehavﬂhe—PSAﬂ—hﬂve—spek&n—-w-itfhﬂuﬁ‘ﬁaﬁteﬁe@ntmktechnis:iﬁmndﬁsked{haﬁtbwuﬁnml'reanfe:i-rmiutiu::
keginning next week. The schedule is still In Progress so i cannot give you exact times how,

Thank vou,
Brenda

Brenda N. Mallory

Supervisory Audiovisual Production Specialist
DKN-District Knowledge Network

Office of Cable Television

The Govemment of the District of Columbia
151 T Street, NE

Washington, DC 20002

202 933-4568 Diract
202 281-3950 DKN main
202 671-0066 OCT main
202 576-6683 DKN fax

www.oct.de.gov Office of Cable Television
brenda.mallory@de. gov

Please consider the environment before printing this email.

The contents of this email message, together with any attachments, are privi leged, confidential, and.
exempt from disclosure. If you are not the intended recipient, you are hereby notified that any
dissemination, distribution, or copying of this message, or any attachment, is stricily prohibited, If you
have received this message in error, please notify the original sender immediately by telephone or by
return email and delete this message, along with any attachments, from your compuiter.

From: Relchel, Paula (DCPS) {mailto:paula.reichel@dec.gov]
Sent: Friday, July 25, 2011 11:39 AM

To: Nyhus, Jill (DCPS-00C); Maliory, Brenda {OCT)
Subject: RE: Alring the Free & Reduced Meals Videa

Hi Brenda,



There’s a little bit of confusion here. We actually want to re-air to the video promoting the schoo! lunch program that
was shot at Beers last vear. is that stilf available?

Thanks,
faula

Paulz E. Relfchel, MPA
Program Coordinator, Office of Food and Nutrition Services
Office of the Chief Operating Officar

Pigtrict of Colurnbia Public Schools

——Officaof the Chmwuﬂw
1200 First Strest NE, 1tHth Floor
Washington, DC 26002
T 202.480.0833
F 202.442.65003
£ paula.reichel@de.goy
W deps.do.gov

From: Nyhus, J#l (DCPS-00C) [mailto:Jill. Nyhus@dc.gov]
Sent: Friday, July 29, 2011 11:23 AM

To: Maltlory, Brenda {DCPS-OCT)

Cc: Reichel, Paula (DCPS)

Sulrject: Airing the Free & Reduced Meals Video

Hi Brenda —
Last summer, my intern worked with you to produce the following video. Could you start reairing ? The information is

sthi all good. We need to have this airing as part of a requirement with OSSE, {/ve cc'd Paula Reichel from the Office of
Food and Nutrition who has made this request.} It would be helpful if you could let us know when it starts airing.

hitp://www.youtube.cam/fwatch?v=UIAGQRmISgH&feature=channel video title

Thank you!
Jill

Hil Myhus
Senlor Director of Technology, Ctfles of Family and Public Engagement

Disfrict of Columbia Public 8chools
CHfica of the Chancellor

1200 First Stroet, NE

Washington, DC 20002

T 202.442.5339

C 202.807.7437

E JiLnvins@dc.gov

W deps.ade.ooy

“One City Summer Fun ... Soimething for Everyone”
Mavyor Gray’s comprehensive summer program with fun activities, events and services for residents of ali ages

Far more information visit www.onecitysummer.de.gov or calf 311




MENU PLANNING SYSTEM

All NSLP sponsors must serve meals that are consistent with the Dietary Guidelines for
Americans, 2010 (U.S. Department of Agriculture and Health and Human Services,
www.dietaryguidelines.gov

We wish to emphasize that compliance with the new nutrition standards may be an incremental
process achieved through trial and error over a period of time. Our office will be conducting
periodic nutrient analyses of sponsor menus to assess compliance with the nufrition standards (as
required by the new regulation). Non-compliance could result in the withholding of
reimbursement funds if a school is not meeting the nutrition standards. However, we wish to
emphasize that there is a process of assistance and corrective action to promote progress toward
compliance.

Sponsors currently may choose among the following four menu planning methods in meeting the
nutrition standards (the requirements of ecach method ecan be found online at
hittp://edocket.access.gpo.goviefr 2011/jangtr/pdf/7cfr210.10.pdf then, click on the Food Buying
Guide. Please indicate which of the following menu planning methods you will use:

Enhanced Food-Based Menu Planning
Nutrient Standard Menu Planning
Assisted Nutrient Standard Menu Planning
Traditional Meal Pattern

(NOTE: IF AT A LATER DATE YOU DESIRE TO CHANGE THE MENU PLANNING
OPTION WHICH YOU HAVE INDICATED ON THIS FORM, YOU MAY DO SO BY
CONTACTING OUR OFFICE.)

//\ \?{fz( [

Signatupe of Wl Food Authority Official Date\

o~

Director, Food and Nutrition Services
Title
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INSTRUCTIONS FOR CERTIFICATION REGARDING DRUG-FREE

WORKPLACE

20

By signing and submitting this form, the grantee is providing the certification set out on pages 21 and 22,

The certification set out on pages 21 and 22 is a material representation of fact upon which reliance is placed
when the agency awards the grant. If it is later determined that the grantee knowingly rendered a false
certification, or otherwise violates the requirements of the Drug-Free Workplace Act, the agency, in addition
to any other remedies available to the Federal Government, may take action authorized under the Drug-Free
Workplace Act.

Workplaces under grants, for grantees other than individuals, need not be identified on the certification. If
known, they may be identified in the grant application. If the grantee docs not identify the workplaces at the
time of application, or upon award, if there is no application, the grantee must keep the identity of the
workplace(s) on file in its office and make the information available for Federal inspections. Failure to
identify all known workplaces constitutes a violation of the grantee’s drug-free workplace requirements.

Workplace identifications must include the actual address of buildings (or parts of buildings) or other sites
where work under the grant takes place. Categorical descriptions may be used (e.g., ail vehicles of a mass
transit authority or State highway department while in operation. State employecs in each local unemployment
office, performers in concert halls or radio studios).

If the workplace identified to the agency changes during the performance of the grant, the grantee shall inform
the agenoy of the change(s), if it previously identified the workplaces in question (see paragraph three).

Definitions of terms in the Non-procurement Suspension and Debarment common rule and Drug-free
Workplace common rule apply to this certification. Grantees’ attention is called, in particular, to the following
definitions from these rules:

& “Controlled substance means a controlled substance in Schedules X through V of the Controlled Substances
Act (21 U.S.C. 812) and as further defined by regulations (21 CFR 1308.11 through 1308.15);

& “Conviction means a finding of guilt (including a plea of nolo contendere) or imposition of sentence, or
both, by any judicial body charged with the responsibility to determine violations of the Federal or State
criminal drug statues;

& “Criminal drug statue means a Federal or non-Federal criminal statue involving the manufacture,
distribution, dispensing, use, or possession of any controlled substance;

% “Employee means the employee of a grantee directly engaged in the performance of work under a grant,
including; (i) all “direct charge” employees: (i1) all

& “indirect charge” cmployees unless their impact or involvement is insignificant to the performance of the
prant; and, (iii) temporary personnel and consultants who are directly engaged in the performance of work
under the grant and who are on the grantee’s payroll. This definition does not include workers not on the
payroll of the grantees (e.g., volunteers, even if wsed to meet a matching requirement; consultants or
independent contractors not on the grantee’s payroll; or employces of sub-recipicnts or sub-contractors in
covered workplaces).



U. S. DEPARTMENT OF AGRICULTURE

SRTIFICATION REGARDING DRUG-FREE WORKPLACE
REQUIREMENTS (GRANTS)

ALTERNATIVE 1 - FOR GRANTEES OTHER THAN INDIVIDUALS

This certification is required by the regulations implementing Sections 5151-5160 of the Drug-Free Workplace Act of 1988 (Pub. L.
100-690, title V, Subtifle D; 41 U.S.C. 701 et seq.), & CFR Part 3017, Subpart F, Scction 3017.600, Purpose. The January 31, 1989,
regulations were amended and published as Part II of the May 25, 1990 Federal Register (pages 21681-21691). Copies of the
regulations may be obtained by contacting the Department of Agricutture agency offering the grant.

(BEFORE COMPY.ETING CERTIFICATION, READ INSTRUCTIONS ON PAGE 20)

Alternative I
1. The grantee certifies that it wilt or will not continue to provide a drug-free workplace by:

(a) Publishing a statement notifying employees that the unlawful manufacture, distribution, dispensing, possession, or
use of a controlled substance is prohibited in the grantee’s workplace and specifying the actions that will be taken
against employees for viofation of such prohibition,

(b) Establishing an on-going drug-free awareness program to inform employees about;

1) The dangers of drug abuse in the workplace;

() The graniee’s policy of maintaining a drug-free workplace,
) Any available drug counseling, rehabilitation, and employee assistance programs, and

(3) The penalties that may be imposed upon employees for drug abuse violations occusring in the workplace;

(c) Making it a requirement that each employee to be engaged in the performance of the grant be given a copy of the
statement required by paragraph (a).

(d) Notifying the employee in the statcment requited by paragraph (a) that, as a condition of employment under the grant,
the employee will:

(1) Abide by the terms of the statement; and
(2) Notify the employer in writing of his or her conviction for a violation of a criminal drug statue occurring in
the workplace no later than five calendar days after such conviction.

(e) Notifying the agency in writing, within ten calendar days after receiving notice under sub-paragraph (d) (2) from an
employee or otherwise receiving actual notice of such conviction. Employers of convicted employees must provide
notice, including position title, to every grant officer on whose grant activity the convicted employee was working,
unless the Federal agency has designated a central point for the receipt of such notices. Notice shall include the
identification number(s) of each affected grant;

() Taking one of the following actions, within 30 calendar days of receiving notice under sub-paragraph (&) (2), with
respect to any employee who is so convicted:

4} Taking appropriate personnel action against such an employee, up to and including termination, consistent
with the requirements of the Rehabilitation Act of 1973, as amended, or

) Requiring such employee to participate satisactorily in a drug abuse assistance or rchabilitation program
approved for such purposes by a Federal, State, or local health, law enforcement, or other appropriate

agency;
(2) Making a good faith effort to continue to maintain a drag-frec workplace through implementation of

paragraphs (2), (b), (c), (d), (¢), and (D).

21
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2. The grantee may insert in the space provided below the site(s) for the performance of work done in connection with the

specific grant:

Place of Performance (Street Address, City, County, State, Zip Code)

3535 VSTNE

Waghington, DC 200018

Check O if there are workplaces on file that are not identified here.

Name and Title of Authorized Representative

Jeffrey Mills, Divector of Food Sexvices

te

(

SR 7 (s
\\ \

|




CERTIFICATION REGARDING LOBBYING

Applicable to Grants, Subgrants, Cooperative Agrecments, and Contracts Exceeding $100,000 in Federal
Funds,

Submission of this certification is a prerequisite for making or entering into this trangaction and is imposed by
Section 1352, Title 31, U.S. Code. This certification is a material representation of fact upon which reliance
was placed when this transaction was made or entered into. Any person who fails to file the required
certification shall be subject to a civil penalty of not less than $10,000 and not more than $100,000 for each
such failure.
The undersigned certifies, to the best of his or her knowledge and belief, that:
(1)  No federal appropriated funds have been paid, or will be paid, by or on behalf of the undersigned,
to any person for influencing or attempting to influence an officer or employee of any agency, a Member
of Congress, an officer or employee of Congress, or an employee of a Member of Congress in
connection with the awarding of a federal contract, the making of a federal grant, the making of a federal
loan, the entering into a cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of a federal contract, grant, loan, or cooperative agreement.

(2)  Ifany funds other than federal appropriated funds have been paid or will be paid to any person
for influencing or aitempting to influence an officer or employee of any agency, a Member of Congress,
an officer or employee of Congress, or an employee of a member of Congress in connection with this
federal grant or cooperative agreemient, the undersigned shall complete and submit Standard Form-LLL,
"Disclosure Form to Report Lobbying," in accordance with its instructions.

(3)  The undersigned shall require that the language of this certification be included in the award
documents for all covered subawards exceeding $100,000 in federal funds at all appropriate tiers and that all
subrecipients shall certify and disclose accordingly.

DC Public Schools
Name of Organization
3535 V St NE; Washington, DC 20018

Address
Jeffrey Mills, Director of Food Services

Name/Title of Sulsmitting Qfficial
TR |

Signature ’ A Date \ \

23



DISCLOSURE OF LOBBYING ACTIVITIES Approved by OMB Complete this form to disclose lobbying activities pursuanf to
31 U.8.C. 1352 0348-0046 (See reverse for public burden disclosure.)

' Type of Federal Action: a.
Jtract b. grant ¢. cooperative
agreement d. loan e. loan
guarantee f. loan insurance

post-award

2. Status of Federal Action: a.
bid/offer/application b. initial award c.

3. Report Type: a. initial filing b. material

change For Material Change Only: year
quarter date of last

repoit

4. Name and Address of Reporting Entity: Tier
, if known : Congressional District, if known

Prime Subawardee

5. If Reporiing Entity in No. 4 is a Subawardee, Enter Name and
Address of Prime: Congressional District, if known

6. Federal Department/Agency:

7. Federal Program Name/Description: CFDA Number, if
applicable;

8. Federal Action Number, if known :

9. Award Amount, if known : $

10. a. Name and Address of Lobbying Entity b. Individuals Performing Services (including address if (if individual, last
name, first name, Ml): different from No. 10a ) (last name, first name, Ml ): (attach Continuation Sheet(s) SF-LLLA, if necessary)

11. Amount of Payment
$ - . actual ptanned

12. Form of Payment (check all that apply}: nature
value a. cash b, in-kind; specify:

13. Type of Payment :

a. retainer

b. one-time fee
¢. commission
d. contingent fee
e, deferred

{. other; specify:

14. Brief Description of Services Performed or to be Performed and Date(s) of Service, including officer(s),
employee(s), o r Member({s) contacted, for Payment Indicated in ltem 11: {attach Continuation Sheet(s} SF-LLLA, if necessary)

NO LOBBYING WILL BE PERFORMED

15. Continuation Sheet(s) SF-LLLA attached:

16. Infarmation requested through this form is authorized by tifle 31 U.S.C. section 1352,
This disclosure of lobbying activities is a material reprasentation of fact upen which reliance
was placed by the tier above when this transaction was made or entored intg. This
disclosure is required pursuant to 31 U.S.C. 1352 This information will be reparted fo the
Congress semi-annually and will be available for public inspection. Any person who fails to
file the required disclosure shall be subject to a civil penalty of not less that $10,000 and not
more than $100,000 for each such failuic.

. ‘ederal Use Only:

24

Yes No

<
=W

Signature: Print Name: __Jeffrey Mills

i
U

Title: _Director, Food Services

Telephone No.: _202-574-7603

Date: _ 8/2/11

Authorized for Local Reproduction
Standard Form LLL (Rev, 7-97)




INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING ACTIVITIES

This disclosure form shall be completed by the reporting entity, whether subawardee or prime Federal recipient, at the initiaion or receipt of a covered
Federal action, or a material change to a previous filing, pursuant to title 31 U.5.C. section 1352, The filing of a form is required for each payment or
“eiment to make payment to any lobbying entity for influencing or attempting fo influence an officer or employee of any agency, a Memberof Congress, an
er or employee of Congress, or an employee of a Member of Congress in connection with a covered Federal action. Use the SF-LLLA Continuation
Sheet for additional infurmation if the space on the form is inadequate. Complete all items that apply for both the initial filing and matetfal change report.
Refer to the implementing guidance published by the Office of Management and Budget for additional information.
1. Identify the type of covered Federatl action for which lobbying activity is and/or has been secured to influence the outcome of a covered Federal
action,

2. Identify the status of the covered Federal action.

3. Identify the appropriate classification of this report. If this is a follow-up report caused by a material change to the information previously reported,
enter the year and quarter in which the change occurred. Enter the date of the last previously submitted report by this reporting entify for this covered
Federal action.

4. Enter the full name, address, city, Stafe and zip code of there reporting enfity. include Congressional District, if known. Check the appropriate
classification of there reporting entity that designates if it is, or expests to be a prime or subaward recipient. Identify the tier of the subawardee, e.g., the
first subawardee of the prime is the 1st tier. Subawards include but are not limited to subcontracts, subgrants and contract awards under grants.

5. If the organization filing the report in iter 4 checks "Subawardee," then enter the full name, address, city, State and zip code of the ptime Federal
reciplent. Include Congressional District, if known,

8. Enter the name of the Federal agency making the award or loan commitment. inciude at least one organization all level below agency name, if
known. For example, Department of Transportation, United States Coast Guard.

7. Enter the Federal program name or description for the covered Federal action (item 1). If knawn, enter the full Catalog of Federal Domestic
Assistance (CFDA) number for grants, cooperative agreements, loans, and loan commitments.

8. Enter the most appropriate Federal identifying number available for the Federal action identified in item 1 (e.g., Request for Proposal (RFP) number:
Invitation for Bid (IFB) number; grant announcement humber, the coniract, grant, or loan award number; the application/proposal contro! number
assigned by the Federal agency). Include prefixes, e.g., "RFP-D}E-90-001 "

8. For a covered Federal action where there has been an award or loan commitment by the Federal agency, enter the Federal amount of the
awardfloan commitment for the prime entity identified in item 4 or 5.

10. (a) Enter the full name, address, city, State and zip code of the lobbying entity engaged by the reporting entity identiffed in item 4 to influence the
covered Federal action.

(b} Enter the full names of the individual(s) performing services, and include full address if different from 10 (a). Enter Last Name, First Name,
and Middie Initial (M1).

11. Enter the amount of compensation paid or reasonably expected to be paid by there porting entity (item4) to the lobbying entity (item10). Indicate
whether the payment has been made (actual) or will be made (plarined). Complete the appropriate section(s) that apply. If this is a material change
report, enter the cumulative amount of payment made or plannedto be made.

12. Check the appropriate box {es). Check all boxes that apply.if payment is made through a in-kind payment contribution, specify the nature and value
of the in-kind payment.

13. Complete if appropriate. If other, specify nature.

14. Provide a specific and detaled description of the services that the lobby isfhas performed, or will be expected to perform, and the date(s) of any
services rendered. Include all preparatory and related activity, not just time spent in actual contact with Federal officials. Identify the Federal official(s) or
employee(s) contacted or the officer(s), employee(s), or Member(s) of Congress that were contacted.

15. Check whether or not a SF-LLLA Continuation Sheel{s) is aftached.

16. The certifying official shall sign and date the form; print hisfher name, title, and telephone
number, '

According to the Paperwork Reduction Act, as amended, no persons are required to respond to a collection of information unless it displays a valid OMB
Confrol Number. The valid OMB control number for this information collection is OMB No. 0348-0046. Public reporting burden for this collection of information
ls estimated to average 30 minutes per response, including time for reviewing Instructions, searching existing data sources, gatheting and maintaining the
data needed, and completing and reviewing the collection of information. Send comments regarding the burden esltimate or any other aspect of this collection
. of information, inciuding suggestions for reducing this burden, to the Office of Management and Budget, Paperwork Reduction Project (0348-0046),

Washington, DC 20503,
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U.S. DEPARTMENT OF AGRICULTURE

Certification Regarding Debarment, Susyensinn Ineligibility
and Voluntary Exclusion - Lower Tier Covered Transactions

l

This certification s required by the regulations implementing Exccutive Order 12549, Dgbarment and
Sugpension, 7 CFR Part 3017, Section 3017.510, Participants® responsibilities. The regulations were published
a8 Pavt IV of the January 30, 1989, Federal Repister (pages 4722-4733). Copies of the regulations may be
obtained by contacting the Department of Agriculture agency with which this trausaction originated.

(BEFORE COM?LETING CERTIFICATION, READ INSTRUCTIONS ON iilEVERSE)

(M

@

Deps

The prospective lower tier participant certifies, by submission of this propesal, that neithér it nor
its principals is presently debarred, suspended, proposed for debarment, declared ineligibie, or
voluntarily exciuded from participation #n this transaction by any Federal department or agency.

Where the proé;peetive lower tier participant is unable to certify to any of the statement$ In this
certification, such prospective participant shall attach an explanation to this proposal.

Organization Name PR/Award Neniber or Project Name

Selery Wl Prev, Frdeiwie s

Name(s) and Title(s) u:f Autl{orized Representative(s)

NS s

Slgnature(jy Z/ - Dgnte
e e ' ‘ ) '

i
E
|

i

Form AD-1048 (1/92)



JSTRICT OF COLUMBIA PUBLIC SCHOOLS
DIVISION OF FINANCE

Purchaser’s Tax Exemption Number is:

'(No Expiration Dates) PederalID.# -~ 53-600-113]

{STRICT OF COLUMBIA
DQepartment of Finange and Revenue

CERTIFICATE OF EXEMPTION 02403

ISSUED PURSUANT TO DISTRICT OF coLumMma, SALES AND USE TAX ALCTS

%. | . -

THIS CERTIFIES THAT

4
% g ) DATE:ssuEDd | [ ceATiFicaTE NUMBER .g
g N
=} DISTRICT OF COLUMBYA GOVERNMENT ] REISSUED . J{
& | BOARD OF EDuCATION 06/26/80 || 9199-0046164-006
~| 415 127H STREET NW
gl &| WASHINGTON B¢ 20004 THIS CERTIFICATE 15
¢ . J . NONTRANSFERABLE
Vi entitied to0 examotion from the District of Caumbia Sates ang Use Tax HAmU) L TED\IAS
undar guthority of the District of Columbla Sales ana Use Tax Acts, . Dm
THIS CERTIFICATE MUST BE POSTEDIN A BONSPH_ZUGUS PLAGE SRR A T

Notice to exempt organizations holding
previously-issued exemption certificates

The Maryland Sales and Use Tax Division is re-issuing salos tax cxemption certilicates 1o alf ommi'mlims_ which
oomtinue o qualify. Your organization’s new cortificate is attached and is valid cifective immediately. Previously issued
cxemplion contificates become invalid on Ociober 1, 1992, Vendors arc sequived lo change tax on salds made on of afler
Qoigber 1, 1992 1o any oTgamization which docs not prescrt a new cortificate at the time of sale.

If your otgamization deats cogutasty with certain vendors, we' saggest that yow contact them before October 1, 1992, 5o
that they can verify that your organization has bocrt issucd a new certificate.

The re-issuance of these cenificates does not change current pracedures for claiting resale cxc!usions by exempl
organizations cigaged in purchasing tangible persanal property for sale. The sales mnd ase tax mg:mum numbers 91’ licensed
veadors have not been changed and the walidity of blarket resale cortificates hearing these numbers is unaflfocicd.

iti i i H i izati i location or chapter,
Additional copies of the exemption centificate may be odained by orgmmfnms with more than one
or for ather demonstrated cause, by contacting the Taxpayer Service Scction by maifal 30t W Presion Strret, Room 404, )
- Rakimore, Maryland 21201-2383, or by telephone at (410) 223-1300 in: Baltimore or wil-free 1-8G0-492-1751 from elsewhere in
Maryland, TTY fordeats Bahimore Area I83-7535; O.C. Metro Area 563-0451; 1oll- free in Maryhmd 1-800-492-5062

Slateofﬂatylmd(:ompmmofmmxy

Sates and Use Tax Exemption Cettificate
State of Maryland :

Comptrolier af the Treasury oot St me '
Sales and Use Tax Bivisign 30070571 : :
3 W. Prestan Street Nome g2 ;
Daltimore, Maryland 21204-23%3 DISTRICT OF COLIMBIA pUALIC S(l-:liOOLS
The auached card is your organization's new exemption DIVISIOR OF FISCAL SERVICES ;
certificate which is valid ypon receipt and cffective wntil 415 12TH STREET, W, T
the expiration datc designated on its face.  Pleasc read WASHINGTON, DC  20004-1994 '{_'
the enclosed Tax Tip and the mstructions on die back of . N
the cand for the proper use of the cxemption certificate. e f_ﬁ,f
If you have wny questions wgarding the use of this card, -
please call the Taxpayer Service Section a1 (410} 225-

1300 in Baftimote, or toll free 1-800-492-1751 from FLEASE LAMIRATE THIS CAMR TO EXTEMD IT9 LFe
clsewhcre in Maryland., . : .

Sienature: 4 : ’

LAE N Mo s T e



A- 155

Schein, Donna (DCPS)

From: Musara, Munetsi (OCFO-DCPS)

Yent: Thursday, August 18, 2011 10:11 AM

fo: Schein, Donna (DCFS)

Cc: Nitz, John (OCFQO-DCPSY); Wright, Ruth A. (DCPS); Dines, George (OCFO)
Subject: Re: A-133 for NSLP Application

The 2011 A-133 will be issued on June 30, 2012.
Do you need the link to the 2010 A-133 issued on June 30, 20117
Sent from my iPad

On Aug 18, 2011, at 9:01 AM, "Schein, Donna (DCPS)" <donna,schein@dc.gov> wrote:

Hello Tim and John,

We need to provide OSSE with a (tentative) date that the A-133 for 2011 will be completed for

the NSLP application.

Below is the section regarding the request from the NSLP application:

FUNDING SOURCES

Federal Amount

NSLP, Fitle L, NCLB, ele.

[ Yes CNo

school.

DUNS Number (Required) -

Does your organization receive more than $500,000 total for all federally funded programs during the fiscal year, incloding

¥f yes, pravide a copy of current A-133 Audit Report. Copies of the 2011 Audit are due as soon as they are received by the

Since the audit has not been completed, OSSE has asked for the target date - can you provide a

target date?



Thanks,

Donna

Donna F. Schein
Deputy Director, Food Services

Office of the Chief Operating Officer

District of Columbia Public Schools
1200 First Street, NE, 11th Floor
Washington, DC 20002

(M) 202.631.6259

donna.schein2@de.qov

Put a salad bar in every DCPS school! Visit DCPS' Let's Move Salad Bars to School Page
to support eur healthy eating initiative.

“One City Summer Fun ... Something for Everyone”

Mavyor Gray's comprehensive summer program with fun activities, events and services for
residents of all ages

For more information visit www.onecitysummer.dc.gov or ¢all 311
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OFFICE OF THE CHIEF FINANCIAL OFFICER
OFFICE OF FINANCE AND TREASURY
POLICY AND PROCEDURE
DCPS RECONCILIATION OF CAFETERIA REVENUE COLLECTION, RECORDING AND REPORTS

OBIECTIVE

The objective of the policy and procedure related to reconciliation and recording of revenue collected by DCPS cafeteria

sales:
i Ensure the controls for revenue collections of cafeteria sales are established.
2 Ensure the accounting and administrative controls surrounding the collection of revenue are addressed.
3 Ensure the reconciliation and recording of assets and liabilities are properly performed in accordance with
all the laws and regulations of the District of Columbia Government
END QF DAY PROCEDURE
Reconciliation

The cafeteria manager is responsible for reconciliation of total revenue collected. Once the final cafeteria lunch period
has ended for the day, the cafeteria manager will reconcile the cash drawer. In order to exercise dual control, the
cafeteria manager along with a cashier as witness, will oversee the reconciliation process. The cafeteria manager must
record the transaction from that day’s cafeteria sales onto WebSMARTT Bank Deposit Bag Tracking report {see
rttachment A) as well as complete a bank deposit ticket. The bank deposit ticket and deposit bag must be prepared
following the final lunch period. The deposit ticket and sealed deposit bag must be placed inside the cafeteria office
vault awaiting armor car pickup.

Reporting

Reporting will begin, immediately following the final Junch period for that day; the cafeteria manager will complete an
End of Day report; which includes Edit Check; Item Sales and the Sales & Meal Count reports {see attachment B1-B4).
These reports account for the sales and revenue activity that occurred on that business day. On a daily basis, the
reports will be signed by the cafeteria manager and the cashier who witnessed the recongciliation. On a monthly basis,
the cafeteria manager will forward that month’s reports along with the bank deposit ticket to your corresponding
vendor and DCPS/OCFO finance personnel, in the following manner;

- End of Day Report with the pink copy of bank depaosit ticket forwarded to:

Chartwells/Thompson or MidAtiantic/Washington DC Culinary Center  or
Attn: DC Public Schools, FNS Attn: DC Public Schools, FNS

3535 V Street, NE 6219 Columbia Park Rd.

Washington, DC 20018 Cheverly, MD 20785

DC Central Kitchen

Attn: DC Public Schools, FNS
425 2™ Street, NW
Washington, DC 20001



- End of Day Report with the yellow copy of bank deposit tickets forwarded to:

Office of Chief Financial Office
District of Columbia Public School
Attn: John Nitz

1200 First Street, NE

11" Floor

Washington, DC 20002

Note: It's the responsibility of the cafeteria manager to document any error(s) that have occurred with revenue collections during the breakfast
and lunch period on the End of Day report. All error report{s) will to be forwarded to the attention there designated vendor. It's the vendor's
responsibllity to document the error(s} and bring it to the attention of designated FNS and DCPS/OCFO finance staff,

DAILY RECONCILIATIONS

DCPS/OCFO staff is assigned the responsibility of performing these functions. In order to accurately reconcife revenue
collected through cafeteria sales the following functions must be performed daily:

1. The recondiliation must be performed monthly after receiving all of the End of the Day reports, bank deposit
tickets {vellow copy) and the bank statements. The Sales & Meal Count report will be used to identify various
forms of revenue collected, i.e. cash, check, online payments. A Cash Journal report should be generated from
Winsnap, the Cash Journal report will give monthly view of all revenue coliected via the WebSMARTT cashiering
system; these documents will be used to reconcile the actual revenue collected in WebSMARTT.

2. The DCPS/OCFO staff responsible for reconciliation will generate a District-Wide Cash Journal report in
WebSMARTT to verify each deposit outlined in the End of Day report and bank deposit tickets {yellow copy).

3. The End of Day report, bank deposit ticket {yeffow copy) and the End of Day reports must be attached to the
journal entry and recorded in the financial accounting system (SOAR) to reflect the actually revenue collected

from cafeteria sales.



ATTACHMENT A

Bank Deposit Bag Tracking Page 1
Blle: Blinglor Dehod ofthe Sxz Drate Rarge: BEIRHE b 5090501 H Botelan A%
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Fiata Bepost  Bank Bapd  Ooposd SNp#  Bank Amooat Owei[Shorty Pl Date
Has HOT been pigked up

Toal Oeposit Mot Picksd bip:

Frabes: BAEEI, T3VATEEE

FEECARE KPRt Fils cWieE BRI TIREpor st 18- gt



ATTACHMENT B-1

Edit Check Fage 1
Sihe; Cenlbrat Office 1118 Dzte-Rargs: B50X1 e IS0 1 Sessln: M
Site:
Prrogram:
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Date

Witness {Cashier}
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ATTACHMENT B-2

liem Solee Page 1
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ATTACHMENT B-3

Ealey and Meal Counds Page 1
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ATTACHMENT B-4

Eales and Medl Cotmte Page ¥
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U.S. DEPARTMENT OF AGRICULTURE

Certification Reﬁarding Debarment, Susdyension, Ineligibility
and Voluntary xclusion - Lower Tier Covered Transactions

* This certification is required by the regulations implementing Exceutive Order 12549, Debarment and

Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were published

- as Part IV of the January 30, 1989, Federal Register (pages 4722-4733). Copies -of the regulations may be
“obtained by contacting the Department of Agricutture agency with which this transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE)

{1y - The prospective lower ter participant certifies, by subimission of this proposal, that neither it nor
Co its principals is presently debarred, suspended, propesed for debarment, declared ineligible, or
voluntarily excluded froni participation in this transaction by any Federal department or agency.

(2)  Where the prospective lower tier p_arﬁcip,ant is unable to certify to any'of the statements in this
g certification, such prospective participant shall attach an explanation to this proposal.

PR/Award Number or Project Name

| o /{&Vﬂécﬁ'dn 64/6

Organization Name

. -'Nmﬁe(s) and Title(s) of Authorized ﬁapresélitative(_sj/

%;%W Lafiteee gy

Form AD-1048 (1/92)



» Instructions for Completing Certif,ication Regarding Debarment, Suspension, Ineligibility and

_ Voluhtary Exclusion

By signing and submitting this form the prospect[ve lower tier participant is providing the
certrﬂcation in-accordance with these rnstructlons

" The certification in this clause is a materra[ representation of fact upon which reliance was placed
when this contract was entered into, If it is later determined that the prospective lower tier

- participant knowingly rendered an erroneous certification, in addition to other remedies available to
the Federal Government, the department or agency with which this transaction originated may
pursue available remedies, including suspension and/or debarment.

The prospective lower tier participant __s_hall provide immediate written notice to the person to whom
this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

4. The terms “covered transaction,” “debarred " “suspended,” “ineligible,” “lower tier covered

transaction,” “participant,” “person,” “prrmary covered transaction,” “principal,” “proposal,” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
COVerage sections of rules |mplementmg Executive Order 12549,

5. The prospectlve lower tier participant agrees by submlttlng this form that, should the proposed

covered transaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded
from participation in this covered transactlon unless authorized by the department or agency from
" which this transaction onglnated

. The prospective lower tier parti(':'i'p‘,ant further agrees by submitting this form that it will include this
clause enfitled “Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary

Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier covered
transacti_on's and in all solicitat'ions for lower tier covered transactions.

A partlcrpant ina covered transactlon may re!y upon a certification of a prospective part|0|pant ina
- lower tier covered transaction that it is not debarred. suspended, ineligible, or veluntarily excluded
from the covered transaction, unless it knows that the certification is erroneous. A participant may

3 ~ decide the method and frequency by which it determines the eligibility of its principals. Each

' partlcrpant may, but is not requrred to check the non-procurement list.

Nothmg contamed in the foregorng shall be construed to require establishment of a system of
) records in order to render in good faith the certification required by this clause. The knowledge and
' mformatlon of a participant is not. required to exceed that which is normally possessed by a -
prudent person in the ordinary cause of busmess dealings.

Except for transactions authorized- under paragraph 5 of these instructions, if -a participant in a
' covered transaction knowingly enters into a lower tier covered transaction with a person who is

suspended debarred, ineligible, or voluntarily excluded from participation in this transaction, in

- addition to other remedies available to the Federal Government, the department or agency with
which this transaction orlgmated may pursue avallable remedies, including suspension and/or
debarment : -



LS, DEPARTMENT OF ACRICULTURE

Certification R pavding Delranwent, Suspension, Inelipthitiey
awd Volumtary Exehusion - Fovewy Thee Uoverad Drammsetions

U EARE S Y

FU—— ihers 3 gt 5 N LR A Ve L A i st

This certifleation s rogulred by the regulations imphroriting Hreenlive Oeder 12349, Debovoent wud
Ruspension, ¥ CFI Pavt X7, Sectien 3017500, Partichauls’ respensibifitios. The regaialivos were published
as Part TV of the January 38, 1959, Loderad Heolvior (pagey $T85-4933) Crgbes of the rereindinnt way be
airtained by conircding the Bopartment of Agriveliore soeney with whieks this trassaeting grigiraded,

(HEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS 0N REVERS Y

{11 The praspeciive loner ter participant cerrifies, by submissivn of this propesal. thut asither it nor
its prineipaly s presestly debmerod, spvpended, praposed for debarment, fedared ineligible, or

volunrarity excluded trom partieiparion in 1l lrsnsection by awy Federsd department ov apeney,
: ) W ftere the prospective lewer fler partivipant i wnable fo eeritly fu ary of Ty sinlemends B i
| eertificating. suel prospeetive parleips vl sttarbd aa evpianasivg to fis propesal,

§

§

5

Compass Group USA, Inc., by and through ite Chartwells Division

{hpanbming K FH fobarsd Moy o Prodert S ame

Keith T. Cullinan, President~Schools

Wrneist and Ti8e(sYy of arthorized Reprosentobivei

i , : ¥ S4/11

Sfpnatwrais s

Farm AD-TEIE (150




U.S. DEPARTMENT OF AGRICULTURE

Certification Re rﬂin{g Debarment, Suspension, Kneligibility
and Voluntary Exclosion - Lower Tier Covered Transactions

This certifieation is required by the reguiations fmplementing Fxecufive Qvder 12543, Debarment and
Suspension, 7 CFR Part 3617, Section 3617.518, Participants’ responsibificies. The regulations were pnblshed
as Part ¥V of the Jenuary 30, 1989, Eederal Register (pages 4722-4733). Copies of the regulations may be
obtained by contacting the Department of Agricalture agency with which thiz transaction sriginated,

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE).
{1} The prospective lower ffer participant ceriifies, by submission of this proposal, that nefther it ner
its principals is preseutly debarred, suspended, proposed Jor debarment, declared feligible, or
volaniarily excleded from participation in this transaction by any Federal depariment or agency.

(2} Where the prospective lower tier participant is unable to certify to any of the statements in this
eerfification, such prospoctive participant shall attach an explanation to fhis propesal.

Dt Cﬁ‘ﬂ%ﬁal K 3%&%@7 Lo

Organization Name FRIAward Number or Praject Nmuve
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Instructions for Completing Certification Regarding Debarment, Suspension, ineligibility and
Voluntary Exclusion

. By signing and submitting this form, the prospective lower tier participant is providing the
certification in accordance with these instructions.

The certification in this clause is a material representation of fact upon which reliance was placed
when this contract was entered into. If it is later determined that the prospective lower tier
participant knowingly rendered an erroneous certification, in addition to other remedies available to
the Federal Government, the departrent or agency with which this transaction originated may
pursue available remedies, including suspension and/or debarment.

The prospective lawer tier participant shall provide immediate written notice to the person to whom
this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

. The terms “covered transaction,” “debarred,” “suspended,” “ineligible,” “lower tier covered
transaction,” “patticipant,” "person,” “primary covered transaction,” “principal,” “proposal,” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
Coverage sections of rides implementing Executive Order 12549,

. The prospective lower tier participant agrees by submitting this form that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded
from participation in this covered transaction, unless authorized by the department or agency from
which this fransaction originated.

. The prospective lower tier participant further agrees by submitting this form that it will include this
clause entitied “Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary
Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier covered
transactions and in all solicitations for lower tier covered transactions.

. A participant in a covered transaction may rely upon a certification of a prospective participant in a
tower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded
from the covered transaction, uniess it knows that the certification is erroneous. A participant may
decide the method and frequency by which it determines the eligibility of its principals. Each
participant may, but is not required to, check the non-procurement list.

Nothing contained in the foregoing shall be construed to require establishment of a system of
records in order to render in good faith the certification required by this clause. The knowledge and
information of a participant is not required {¢ exceed that which is normally possessed by a
prudent person in the ordinary cause of business dealings. -

Except for transactions authorized under paragraph 5 of these instructions, if a participant in a
covered transaction knowingly enters into a lower tier covered transaction with a person who is
suspended, debarred, ineligible, or voluntarily excluded from participation in this transaction, in
addition to other remedies available to the Federal Government, the department or agency with
which this transaction originated may pursue available remedies, including suspension and/or

debarment.



U.S. DEPARTMENT OF AGRICULTURE

Certification Reﬁarding Debarment, Suspension, Ineligibility
and Voluatary Exclusion - Lower Tier Covered Transactions

This “certification - is required.. by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were published

as Part IV of the January 30, 1989, Federal Register (pages 4722-4733), Copies of the regulations may be
obtained by contacting the Department of Agriculture agency with which ¢his transaction originated.

(B.EFORE COMPLETINGCER’I‘iFICA’I‘ION, READ INSTRUCTIONS ON REVERSE)

(Iy - The prospective lower .'t'ier participant certifies, by submission of this ?ropbsal, that neither it nor
' its principals is presently debdrred, suspended, proposed for debarment, declared ineligible, or

voluntarily excluded fromi particijpation in this transaction by any Federal department or agency.

(Z)  Where the prospective lower tier parﬁcipant is unable to certify to anyfof the statements ix this
- certification, such prospective participant shall attach an explanation to this proposal.

-~ Organization Name PR/Award Number or Project Name

/(é&fﬂ/&wedn | 6&/6
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.- Name(s) and Title(s) of Anthorized ﬁepreséﬁtatiée(_sj/
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: Instructions for Completing Ce'rtification Regarding Debarment, Suspension, Ineligibi[ity and
i | Voluntary Exclusion

By s:gnmg and submitting this form the prospective lower tier participant is prowdlng the
‘ certlficatlon in- accordance with these :nstructlons

. The certlﬂcation in this clause is a materlal representatlon of fact upon which reliance was placed

* when this contract was entered into. If it is later determined that the prospective lower tier

- participant knowingly rendered an erroneous certification, in addition to other remedies available to
- the Federal Government, the department or agency with which this transaction originated may
pursue available remedies, including suspension andfor debarment.

, The prospective lower tier parhcrpant shaII pro\nde immediate written notice to the person to whom

this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

The terms “covered transaction,” “‘debarred,” “suspended,” “ineligible,” “lower tier covered
transaction,” “participant,” “person,” “primary covered transaction,” “principal,” “proposal,” and
_ “voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
'Coverage sections of rules |mplement|ng Executtve Order 12549,

5. The prOSpectlve lower tier partlcrpant agrees by submitting this form that, should the proposed

covered fransaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded

ke from participation in this covered transaction, unless authorized by the department or agency from

: Wthh thls transactlon ongmated

. The prospectlve lower tier partrcrpant further agrees by submitting this form that it will Include this
" clause entfitled “Certification Regardrng Debarment, Suspension, [neligibility, and Voluntary
. Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier-covered
'transactlons and in all solimtatrons for lower tier covered transactlons

A partimpant ina covered transactlon may rety upon a certification of a prospective partlcrpant ina

R - lower tier covered transaction that it is not debarred; suspended, ineligible, or voluntarily éxcluded

from the covered transaction, unless it kriows that the certification is erroneous. A participant may

3 . decide the method and frequency by which it determines the eligibility of its principals. Each

| . parttc!pant may, but is not requlred to check the non-procurement list.

. Nothlng contalned in the foregomg shatl be construed to require establishment of a system of
: ,records in order to render in good faith the certification required by this clause. The knowledge and

o mformatton -of a participant is not.required to exceed that which is normally possessed by a
- .prudent person in the ordinary cause. of busmess dealings.

. Except f0r transactlons authorized: under paragraph 5 of these instructions, if a partzcrpant ina

" - " _"'covered transaction knowingly enters into a lower tier covered transaction with a person who is
' suspended, debarred ineligible, or voluntanly excluded from participation in this transaction, in

. &ddition to other remedies available to-the Federal Government, the department or agency with
- which this transactron orlglnated may pursue avarlable remedies, including suspension and/or
' debarment : :



Operating Data
The following sections are for the School Food Authority, not individual sites.

TRAINING- BY SFA

Staff Training

Scheduled Completed

Name/Title Training Date Training Date

Menus Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Daily Meal Accountability Training/ Opening Meeting 8/10-8/12/2011 8/12/2011
Count Procedures
Self-Reviews 7 80 sfio. I
(SKFA’s with multiple sites) th‘hq'gj Bﬁ )[{ 7 / X//Z/
Record Keeping Record Keeping/Production Records/Opening Meeting 8/10-8/12/2011 8/1272011
Meal Service Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Food Service Sanitation 1 Chﬁ{', CIOLlf f%crrx}( §ft- 9/!2/3@(
USDA Meal Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Pattern Requirement
CACFP At-Risk Supper &lro- gl b
Procedures 72077 Whavhne LI Baleeom / / Z/ 20l

* Include agenda and supporting documentation

OTHER

Public Release
Enter the date the public release was/will be sent to the media: Tuly 29, 2011

Write the name(s) of the newspaper, TV station, radio station, ctc. to which the public release was/will be sent;

__DEKN - District Knowledge Network

State agency will provide the public release for all timely approved applications.

Is W-9 form attached: _ X Yes _ No

Is Master Supplier Information Collection Template attached: _ Yes __X No

Authorized Personnel to sign:

NSLP Claims: Healthy School Act (HSA) Claims
1. Jeffrey Mills 1. Jeffrey Mills
2. Donna Schein 2. Donna Schein
3. 3.




WebSMARTT 3 Training

August 12th, 2011 (If necessary)
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. -~ 12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures

QRA




WebSMARTT 3 Training

August 9th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. — 12:35 p.m.

Introduction & Qverview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&RA

. 1:05 p.m. - 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures

QBA




WebSMARTT 3 Training

August 11th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. ~ 12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capiure

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures
QBA




WebSMARTT 3 Training

August 10th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. —12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures
Cash Handling Procedures
Report Procedures
Kiosk (If available) procedures

&A




DCPS School Year 2011 — 2012 WebSMARTT Changes

DCPS is implementing a lot of changes for the 2011 ~ 2012 school year. This document will go over the
major changing that will be effect how the Café Leads, Cashiers and Area Directors use and manage
WebSMARTT.

1)

2}

3)

4)

Charge Policy

a) DCPS is implementing a charge policy throughout the district of $27 for Elementary and $32 for
Secondary

b} They will be able to charge up to 20 meals before the system will no longer aliow another charge
and will display “Credit Limit Exceeded”

¢) There will be levels of communications to parents about their child’s negative balance(s). See
Attachment OFNS Charge Policy for full description.

Cashless Lines

a) DCPSis now cashless at the POS lines

b) Money will no ionger be accepted at the Point of Sale during a meal session

¢} Money will be collected before Breakfast, after Breakfast and after Lunch

d) Café Leads will input all prepayments coliected using WebSMARTT Customer module

e) Prepayments can also be made at MyPal Kiosks (If applicable) at anytime

f) Prepayments can be made through http://www.mylunchmoney.com with a credit or debit card

g) This will reduce or eliminate discrepancies at the end of the day during reconciliation.

No more Combo Lunch or Combo Breakfast button

a) [naneffort to get more detail at the Point of Sale DCPS has decided to no longer use Combo

buttons for meals ‘
b) Cashiers wiil Build-A-Meal by selecting what the child actually has on their plate to make the
reimbursable meal
c} A combination of items must be selected from the options before the POS will register it as a
“Complete Meal” _
d) If items selected do not meet the requirements for a complete meal they will be charged as A
La Carte 7
e) This will help us determine what is selling and what is not at a more detailed level
Cashier Permission Changes
a) Cashiers will no longer be able to do certain things at the Point of Sale screen
b} Top row: .
i} A, Band Single Action Mode are no longer available to cashiers.
(1) Single Action Mode is disabled due to the new Build A Meal philosophy
¢} 2™ row from top:
i) Adult, Earned and Void Last are no longer available to cashiers,
(1) Adultis disabled because adults will have an account in WebSMARTT to purchase a meal
{2) Earned is disabled as it was not being used for its actual purpose



5)

6)

(3) Void Last is disabled as it has been decided that only Café Leads will have the ability to
void through the POSOperations screen
d) 3" row from top:
i) Queue ID #, Prepay are no longer available to cashiers
(1) Queue ID # has never been used in DC
{2) Prepay is disabled as no prepayments will be taken during a meal session

e) Bottom row:
i) Finish Cash is no longer available to cashiers
{1) Finish Cash is disabled as no money will be exchanging hand at the Point of Sale any
more. This will also prevent any “accidental” pushes of Finish Cash instead of Finish
Acccount.
Bulk-Entry Disabled
a) There will be no more bulk entry for Supper or Snack
i) Itwas never used correctly and caused more headaches than helped anything
b) They will use the Supper user, 9999, to sign onto the Point of Sale. They will use the A button
and Single Action Mode to ringin a Supper Combhao.
i} Supper will be the only number with A key enabled as well as Single Action Mode
i) Supper will be the only number they will be allowed to have a Combo key
i) It cannot be used at any time other than to ring up Supper
c) They will hit the A key over and over until the number of meals served has been rung up.
Bank Deposits
a) Managers will total up all money collected from prepayments and enter it into WebSMARTT via
the Bank Deposit Management Screens.
i) This includes the money from the kiosk (If applicable}
b) Deposits will be put using Single Breakdown Deposit number of Bills, Loose Coins, Bills and
Checks entered.
¢} Cash Over / Shart will NOT be tolerated
i) With the induction of cashless lines there is no reason for errors.
ii) If Cash Over / Short is not $0.00 then Café Leads will be responsible to find the error using
the Prepayment Summary Report and Check Summary Report,
i) Once the error is located the Café lead must correct the error by reversing it and-then
inputting it correctly.
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Back to School Training 2011-2012

DCPS Food Service Leads and Foremen

Day 1-August 9, 2011
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13* Street NW, DC

7:30 am — Registration and Continental Breakfast
8:00 am
8:00 am ~ Opening Comments Robert Kelly, Regional Director Auditorium
8:15 am Chartwells/Thompson, DCPS
8:15am — Welcome and Opening Comments Jeffrey Mills, Executive Food Service Auditorium
8:30 am Director for DCPS
8:30 am - Safety Update and Review of Agenda Celeste Washington, Director of Auditorium
8:45 am Operations Chartwells/Thompson DCPS
8:55am ~ Concurrent Session I:
9:45 am
®  {G1) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
= (G2) Ordering & Inventory Contro! Rab Jaber, Purchasing Manager
Jim Basham, District Manager Room 204
® (G3) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
9:50 am - Concurrent Session i{:
10:40 am
® {G1) Ordering & Inventory Control Rob Jaber, Purchasing Manager
William Kelly, District Manager Room 204
® (G2) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
" (G3) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
10:45 am — Conaurrent Session Hi:
11:35 am
® {G1) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
®  {G2) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
® (G3) Ordering & Inventory Control Rob Jaber, Purchasing Manager
William Kelly, District Manager Room 204
11:45 am — Closing Remarks Robert Kelly, Regional Director Auditorium
12:00 pm Chartwells/Thompson, DCPS
2:30 pm — POS Training — Red Group Sean Jacquelin, WebSMARTT Specialist
Room 205

2:30 pm
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Back to School Training 2011-2012

DCPS Food Service

Day 2 - August 10, 2011
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13™ Street NW, DC

7:30 am— Registration and Continental Breakfast
8:00 am
8:05am - Concurrent Session |:
9:20 am
*  (G1) Culinary - Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
" (G2) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
w (G3) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Roam 206
9:25am — Concurrent Session 1l:
10:40 am
® (G1) Customer Service & Client Relations Nicole VanDerMeid, Area Director
o aw Jim Basham, District Manager Room 206
" (G2) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
= (G3) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
10:45am — Concurrent Session |l:
12:00 pm
® {G1) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
" (G2) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
" {G3) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
12:30 pm — POS Training — Blue Group Sean Jacquelin, WebSMARTT Specialist
2:30 pm Room 205

Group Codes:

Group 1 (G1) = Secondary Foremen& Cooks

Group 2 {G2} = Elementary Satellite Leads & Key Staff
Group 3 (G3) = Elementary On-site Leads & Key Staff
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Back to School Training 2011-2012

DCPS Food Service

Day 3 - August 11, 2011
Time: 7:30 am - 2:30 pm
Location: Roosevelt High School, 4301 13™ Street NW, DC

Registration and Continental Breakfast

Group 1 (G1) = Secondary Foremen& Cooks
Group 2 {G2) = Elementary Satellite Leads & Key Staff
Group 3 {G3) = Flementary On-site Leads & Key Staff

7:30 am —
8:00 am
8:05am ~ Concurrent Session I
9:20 am
= (G1) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
= (G2) Programs, Presentation & Merchandising  laTrese Brown, Marketing &
Cornmunications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
* (G3) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
9:25am — Concurrent Session IlI:
- 10:40 am '
" (G1) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
% (G2) Culinary ~Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
® (G3) Programs, Presentation & Merchandising  laTrese Brown, Marketing &
Communications Manager Room
‘ April Hargrave-Reid, Area Director 204/Cafe
10:45am — Concurrent Session Il
12:00 pm
® (G1) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
" (G2) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
® (G3) Culinary— Prep & Cooking Procedures Clay Berry, Executive Chef
. Dana Leach, Area Director Room - Cafe
12:30 pm — POS Training — Yellow Group Sean Jacquelin, WebhSMARTT Specialist
2:30 pm Room 205
Group Codes:
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Buck to School Training 2011-2012

DCPS Food Service

Day 4 -August 12, 2611
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13% Street NW, DC

7:30 am — Registration and Continental Breakfast
8:00 am
8:05am — Concurrent Session I;
9:20 am
®  {G1) Cash Handling, EoD Settlement & Daily Trudi Gall, Controller
POS Procedures Cheryl Brown, Area Director Room 205
®  (G2) Opening Packet, Uniform & Key Wiliiam Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
" {G3) Allergies, Menu Substitutions & Menu Whitney Bateson, Regional Dietitian
Planning Danielle Schaub, Dietitian Specialist Room 206
9:25am - Concurrent Session |l:
10:40 am
: = (G1) Allergies, Menu Substitutions & Menu Whitney Bateson, Regional Dietitiar
Planning Danielle Schaub, Dietitian Specialist Room 206
® {G2) Cash Handiing, EoD Settlement & Daily Trudi Gall, Controlter
POS Procedures Cheryl Brown, Area Director Room - 205
® {G3) Opening Packet, Uniform & Key William Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
10:45am — Concurrent Session lil:
12:00 pm
® (G1) Opening Packet, Uniform & Key William Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
" (G2) Allergies, Menu Substitutions & Menu Whitney Batesan, Regional Dietitian
Planning Danielle Schaub, Dietitian Specialist Room 206
" {G3) Cash Handling, EoD Settlement & Daily Trudi Gall, Controller
POS Procedures Cheryl Brown, Area Director Room 205
12:30 pm - POS Training — Green Group Sean Jacquelin, WebSMARTT Specialist
2:30 pm Room 205
Group Codes:

Group 1{G1) = Secondary Foremen
Group 2 {G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads



BREAKOUT SESSION GUIDE

Group Codes:

Group 1 {G1) = Secondary Foremen
Group 2 (G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads

Day 1 8:55 ~9:45 am 9:50 ~ 10:40 am 10:45—-11:35 am 12:30pm ~2:30pm
Group 1 (G1} Emait and Computer { Ordering and ‘Menus, Recipes, Red Group POS
Skills Inventory Control Accountability & Training
Production Records
Group 2 (G2) Ordering and Menus, Recipes, Email and Computer
Inventory Control Accountability & Skills
Production Records
Group 3 {G3) iVienus, Recipes, Email and Computer | Ordering and
Accountability & Skills Inventory Control
Production Records
Group Codes:

Group 1 {G1} = Secondary Foremen& Cooks
Group 2 (G2) = Flementary Satellite teads & Key Staff
Group 3 (G3) = Elementary On-site Leads & Key Staff

Days2 & 3 8:05am - 9:20 am 9:25am — 10:40 am 10:45am —12:00 pm | 12:30pm — 2:30pm

Group 1{G1) Culinary — Prep & Customer Service & | Programs, Day 2 ~ Biue Group
Cooking Procedures | Client Relations Presentation & POS Training

Merchandising

Group 2 {G2) Programs, Culinary — Prep & Customer Service & Day 3 — Yellow
Presentation & Cocking Procedures | Client Relations Group POS Training
Merchandising

Group 3 (G3) Customer Service & | Programs, Culinary — Prep &

Client Relations

Presentation &
Merchandising

Cooking Procedures

Group Codes:

Group 1{G1) = Secondary Foremen
Group 2 (G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads

Day 4

8:05am —9:20 am

9:25am — 10:40 am

10:45am ~ 12:00 pm

12:30pm — 2:30pm

Group 1(G1)

Cash Handling, EoD

Allergies, Menu

Opening Packet,

Green Group POS

Settlement & Daily Substitutions & Uniform & Key Training
PQOS Procedures Menu Planning Distribution

Group 2 (G2) Opening Packet, Cash Handling, EoD | Allergies, Menu
Uniform & Key Settlement & Daily Substitutions &
Distribution POS Procedures Menu Planning

Group 3 (G3) Allergies, Menu Opening Packet, Cash Handling, EoD
Substitutions & Uniform & Key Settlement & Daily
iMenu Planning Distribution POS Procedures




Supper Accountability Step-By-Step

1. Start POS/Meal Session, select “Other”
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3. Select “Bulk Entry”
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5. “Customer” is “Free”, type in quantity (from Tally Sheet) and check “supper.”
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Press apply... wait for confirmation screen. Hit close.
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7 ‘What will the edlt check look like now?
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Do the same steps as before, but hit “rev”” when entering number. This will remove the count you
entered.




Chartwells August 2011 Accountability Training

The 10 Musts for Proper Accountability

1. Up-to-date accountability rosters at every POS

a. Print cut an up-to-date accountability roster
for each of your POS stations EVERY WEEK on
Mondays.

b. Make sure EVERY P03 has one

2. Entering meal counts on a daily basis from all
rosters
a. BIC, EC, field trips
b. Use new check off form
3. Ensuring your meal counts are accurate and in the

POS every day
a. Review your edit checks on a daily basis
4. Counting and claiming students during meal service
a. Use your POS at all times
i. Connectivity issues should

5. Serving a reimbursable meal to all students at
breakfast, lunch, and supper, including for BIC,
field trips, and special dietary needs

a. Follow your school’s Offer vs. Serve policy:

i. K-5: All students get ALL 5 components {at
least 2 oz of meat/alternate, at least one
serving of grain/bread, at least s cup of
vegetable, ¥ cup fruit, one 8 oz container
of milk

ii. K-8: K-5 students follow rules above, 6-8
students are offered all 5 component
choices, required to take at least 3

iii. 6-8 & 9-12:

6. Making enough food so every student has a choice of
what to take and gets a reimbursable meal

7. Staying on menu for all components, including
entrée, alternates, bread/grain sides, vegetables,
and fruit

a. While entering your deposits also enter your
menu substitutions in the notes section.

i. Only enter menu subs for lunch -



Chartwells Rugust 2011 Accountability Training

8. Filling out production records during and after meal
service daily, with temperatures, portions served,
leftovers, etc.

9. Making food that is SAFE to eat by having proper
documentation on site, storing food correctly, and
taking temperatures often

a. Do you have a certified food handler on site?
Is their card up~to-date and posted?

b, Have you had a recent Dept of Health
Inspection? Have critical find

10. Ensuring the supper counts are accurate when they
are given to you by the after school coordinator

a. If you see three days in a row that have the
game number claimed by the after school
coordinator, you need you contact your Area
Director and talk to the coordinator to confirm
the numbers are accurate.

Roster check off sheets
Taking accountability
Supper numbers and accountability
Reimbursable meals and offer versus serve
Portion tools
Production records (working session for 1 hour in small groups w/ Area Directors
helping)
BBL, Food Handler, DOH Inspection, Pest Control
Taking temps
how often to take, what they should be
where to record and when
how to make corrective actions ‘
how to prep for next day {chilling ingredients)
which items to take temps of (all foods — all pans)



SpuUOoes gL loy 4 Gal -
SpUOLSS Sl 10f 4GGL ~

poo paunigiAninod
MOd/jesg punoin

_ SSNURN b 10} 4 &) - WeHpliodeeg
13M0] 30 - O sdwa ) HpIY SPUGIAS GL 40} 4 G| - ‘poojeag
spuogas g 1o 4 Opl - ‘saBap/syrig

“Moleq pals]] Wi Jo junowe oy FBEST JRI0) sainteradws 1, Gup{oos
MO MOE = | {IND =0 Jeayey = Y S0pod uehoaloed doovH

d3¥d Q004 XFdNQD =¢ AVNANYIS AVA INVS =2 AOQOD ON = | 'sessa00id 4DOVH

a|pe] Jo e|poods ‘zo g dng )

2|PE] 40 8ipoods "zo g dnd /e

S{PE| Jo [pocds Zo ¥ 'dooos g# dnp g/t
3|pe; Jo s|poods “zo £ !dooos QL and gie
2|pe| 1o gjpoods “26 Z !dooos gl ano /L
dooos Z# dno g/t

jisusin SZIg Uoiod

SWCY 23B] LON Op - IOOUDS 911 38 SPIodal oars sAemTy-

8I9A03387 ‘sdwel ‘pesedead junowe pIonsi ued NOK - SpI0oDBI INCA NI TTTI4 ©3 Yo3Ud 3TPe UR pPosu 10U op NOoX-
Aep 3yl J0 pue 9yl Ag sietducd sIe spaoosx uctacnpoad sans oyeH-
‘ ("039 ‘eotTa ‘eised eoyTT utexb © sares TIT3Is NOA sang oxew ‘S][0I ISUUTP oARY 3 , Uop
nok T "e°T) -Tesw STdesanquIad B LUTAXSE TTTI8 SIB NOA aans ?¥BW ‘S9N3TISANS B SYew NoA IT IOPUTWSY
218y g=3j0u ! §29N3TI8qNE PI00ay
T 69T 0LT | o©T 08T L yoes | | yeny Od ‘44 ‘Buisseiq ueyey
T €T PZT 9 OfT INId
g 47vH EIMCT % I
. 8% 8% ¢ 0s L 8 Z08 WpiS >IN
9] TLT cLT 8 C8T 21 dno z/| dno Jesy
T 63T 0LT Gt 08T L Z el dno 2/t | 8E08D PE[ES OPIg SUrEWOY JBSDED
L S¥T vl 4 0s1 it L dno zy/|. B3y umalg g sueayg curd |
t 6 ot 0 o1 [%; 2z oz yomo | BLB 109 deipg XD pregsniy Asuoy
0 LT LT E gz o 8400
[ yoea § YSeAs 198 S0NES OLOUY/OJELUS | /20137
0 LT LT £ oz 8d™a
swT L T# z_z Ysed | | usep HoH B U0 AMS USHIIUD pa|lUD
0 £EFT EPT L 08T
e oM 8400
347 [ 3 L dno g/l | usep dng esieg
=
* svT S%T v 0sT] ¥ JE| FEL 2# 2z |  uesy BIlPESaNY) 8588UD JSeAmiiNog
S20U  3ueD ajgesm [2J01 JEN) 23] uoipe duis) dive] dxcey Foh dng  AIS 70 9ZIs  =0Ines suopduosep sdiosl
funes - ~qunal ras 18] da.d nalios pug fauin AN A2 GO WA uojuod
AIDS Alas uogod uoed ucipod  dosey
uojpod  uentod siusucduc)
sasy ob polelel:
BETelW JINpY #4dnoln apeio ‘PeseEd Peos TYNOILIQYNL :uondo Bujuuerg nual
A9 persjdiven
(8pzoo®I JBq TS8P A0 DFE WOXI 9T SIUNOD T LT sieRl quisy TTTSTAIES  looysg T g/z @ea

42UIC YITM PSUTAWOD UIYM) IHOSUD JTPS UOIBW PINOYS

L1Og/8/c - enl

HooUS ATPR O3 Te303 prnous PJO2DY UonoONPold Youn

PRAa2s S393BUIASITR + 92I3UY 930N

8->

BIGUINIOD JO JDLSI SIIoMMERYD



"SUORPHOD [eapaty Sugean 40 10f Buitueyd ug

DOUBISISSE f0] [BUOSSOION [EIDOIH B JNSUOD 8SL314 "90R0U NOYHM UOZMESqns.Jo 25URY 07 poalgns 848 SUISY Rudus pue spusipelbur "ABise POOL IO HODIPUOY (RO £ YIM PIYD
& foj Bujuueid nusw spiacsd Jou soop pue 10} PaSH 8q 10U PINOYS BIBMIOS SisAjeuy [euopLEnN pue Buguield NSy @SAMILLAN 21 PuB podal S M PoumIucs e18p UL O ON

sanfea jetpnu relondo sajousp -,

BIED JUSLINE SydHIoou] S0 BUISS I I9if1a Y3 $18703 JUSLINU PALIGUIOD SIIoUID -,
e palbut enpiipdl ue o4 spalduioot] 1o BUISsiiu JoyNS S By JUSLINK & $910USp - LW

‘NCA ©31 poaxel

40 pITTEWS 3q urD 3T 08 9grsscd s® UCCE s® Qv Jnck joeiuos ‘sdioer e BARY 7,UCP NOA IT-
STTF uC weyl desy 03 BINS Syew - YIUCW UYDES spIOsel uolgonpoad Y3Tm JUuSs 2I® £2dTodx maN-

edtosx 9y UT

UOTIewIozUT Juelaodut Jeyze pur ‘$9z1s uoriiod ‘SUCTIONIIBUT BuTAIDs ‘sjueTpexbur putd-
POTAISE TeEOW 9I0Iaq Aep 8yl utebe pue sIsSpIo Buliesid 8iogag s2dToDI MOTADT SABMTY -

s SA2PUTUR2T 2Wos

U1SiCId WioH S3lI0[8T  9%Goe
SORRIPAYSHTED) [Hol S[I0[BD 502 17 B850, WSV Bw z9¢l QUWEA | B g% TBq ] Aeeid 5,600, 1B SUBI1
12 SUBI[ LI0J SSII0[E0 %00 05 B _5cce. JBIeRR | Tl gE 170l VUIEIA | B 8%z S[eipAUoaies | B yz0 124 peieinieg
TEJ1ES W04 SS[I0[eD %0/ | B 00’} Uol | 3d J28ek YV UIEHA | U prez WInipos B vze 1B 810 L
1B [BI6 L Woy 581020 %9 Gl B G6¥] WneES | B cge UEgeld | B 000 [OSSsIeU0 | 185 62l e

(dna z;1) ezig Uoliidd | Uodn PEsEq 818 sjusinp,

EEds B LUK Sa0TEed IR TalL

(senuit o AlRlewxoldde) spuooes gt 1ot

4 sealbap ¢ jo simeladiusg mcv_moo [BLUSHL LUNWIUILWE B payozal sABL PUR PBUMOIG ale saojelod el [pun uero 4 saubep! gz v MO NIZOHA SADEIM OLVLOd 289110
05¢ B W isecy 13ays uo ssfipem ozjod pue sefipam oielod 1eems sulquioy "Aelds Yoge-Usy Um Jeeys Bupeqe Aerdg | gle/l ¢ o eBpepn 1D SpULD OF20d 199MS QPEO0R

NUusW 33 UC USJJITIM S, 3T MOH  selpep oEcy mauos

ZOT40

gopTacad 3T yonwm Moy pue =2dA3 jusuocdwo)  dn0sgo
. ‘A4S0

Z0Q

ao1aleg AB( AUWIESG 7# 15502014 J00YH odioay

SN

SYE
pEsIg R
Avhes

Kioaeg 2 183/ BlEN NUsy S)BURIY

WS3T IO0I SZTS UOTIIO gnogyy uapiog jo 8215
goyew 2dTosd UOTE MOH (S 'SUOHO JO JBgnK
axsy ob T1Ta xsqunu sSdTosy somnog
01E}0d IBjuUOD Aloreg 1@ JaSMS - LOBO0O

1102 '0¢ uep 1517 JeISej adpay
BIGUIN[CD JO JOLISIT SII9MMEYD

, ebed



Updated 8/20/2010

| .
DISTRICT OF COLUMBIA Chartwells

Eat-Lean-Lve

DCPS Office of Food and Nutrition Services

Chartwells-Thompson School Dining Services
After School Supper Program
Paolicies and Procedures

Policy:

Select District of Columbia Public Schools (DCPS), as designated by the Office of the Chancellor
and the Office of Qut-of-Schoo! Time, shali administer and operate the CACFP Supper Program
according to United States Department of Agricuiture {(USDA) and Chartwells guidelines.

Purpose: The purpose of this policy is to provide DCPS students with afterschool suppers in
compliance with the regulations set forth by the USDA and the District of Columbia Local
Wellness Policy.

Goals:
* To provide a wholesome and complete supper to all students enrolled in eligible
afterschool programs within the District of Columbia
* Toensure suppers are handled and distributed in a consistent and safe manner

Scope of Responsibility
A. Kitchen Lead/Work Leader/Food Service Worker

a. Adhere to the planned supper menu, communicating any changes to the menu
to their Area Director immediately,

b. Preparing, counting, and packaging suppers on a daily hasus and recording
amount prepared on “Supper Sign-Off Form” '

c. Communicate with the Afterschool Coordinator daily about changes in
enrollment and needs, making sure to only provide enough suppers to feed
enrollment.

d. Ensure suppers are counted and signed off on by 1 pm daily by the Afterschool
Coordinator, Confirm with Coordinator that there will be encugh for the
students who will be eating.

i. If there is an anticipated shortage in meals, the iead must contact thelir
Area Director immediately.

e. Faxdaily Supper Sign Off Form to Cheryl Brown by 1:30 pm each day.

f. Work with the Afterschool Coardinator to designate an area within the school
for suppers to be stored after they are signed off on.

g. Follow proper food handling procedures at all times (store cold items in
refrigerator, prepare suppers according to recipes and HACCP standards).

h. Accountability

i. Retrieve “Homeroom/Class Attendance Collection {HRAC) Form” from
office mailbox each morning.
ii. Enter supper count from the previous day into WinSnap by 9:30 am.

1



Updated 8/20/2010

iii. Send supper count forms to V St office at the end of each week with the
weekly paperwork.

B. Afterschool Coordinator

a.

Sign off on suppers on the Supper Sign Off Form with the kitchen lead by 1 pm
and secure suppers for afterschool service.

In the event the coordinator cannot report to the cafeteria by 1 pm, they must
make arrangements to have another individual within the school sign off on
suppers.

Work with the kitchen staff to designate an area within the school for daily
supper pick-up and storage.

Communicate with the kitchen lead any changes in supper counts or enroliment
each day, and work to minimize food waste and leftovers.

Follow proper food handling procedures at all times (store cold items in
refrigerator, provide meals students as they are packaged)

Maintain daily attendance records as part of the regular afterschool program.
Print and maintain the “Homeroom/Class Attendance Collection {HRAC) Form.”
Record suppers as they are distributed to the students on the HRAC Form. Total
number of suppers served at the bottom of the form.

Place Form in the kitchen manager’s mailbox at the end of each day.

Work with custodial/building services to manage waste and sanitation of supper
feeding location, and ensure ali leftovers are discarded prior to the end of the
day.

Communicate program issues and concerns to Laluan Murphy in a timely
fashion, or as close to 1 pm as possible.

Adhere to all USDA CACFP Supper Program regulations regarding supper
distribution and accountability.

C. Chartwells-Thompson, Office of Food and Nutrition, DCPS

a.

© oo o

f.

Oversee kitchen staff and ensure all previously listed responsibilities are being
fulfilled.

Ensure supper counts are being entered into WinSnap on a daily basis.

Collect and file Supper Sign Off Forms on a dally basis.

Collect and file HRAC Form on a weekly basis.

Communicate with the Office of Out of School Time in a regular basis to adjust

~enroliment numbers and supper needs for schools.

i. All increases or decreases to supper counts will require 48 hours to take
effect. The Office of Food and Nutrition Services will make every effort to
accommodate increases in supper needs as quickly as possible.

Respond to concerns or problems within the supper program in a timely manner.

D. Area Directors, Chartwells-Thompson

a.

Communicate with kitchen leads at each school to ensure suppers are being
delivered and handled properly, and to resolve problems as they arise.

E. Office of Out-of-School Time

a.

Oversee coordinators and ensure all previously listed responsibilities are being
fulfilled.
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b. Communicate regularly with kitchen manager to adjust supper enroliment
numbers as needed to minimize food waste and leftovers.
¢. Communicate changes to enrollment and supper needs to LaJuan Murphy and
your school’s Area Director in a timely manner. Any changes require 48 hours to
take effect.
d. Communicate any concerns with the supper program to Laluan Murphy and your
school’s Area Director in a timely manner
Procedure:
The After School Supper Program is currently being administered by the Office of Out-of-School
Time, with suppers being provided by Chartwells-Thompson.
s Kitchen staff shall:
= Prepare suppers according to the daily menu
* Count and organize suppers for pick up by the Afterschool Coordinator
* Meet with the Afterschool Coordinator at 1 pm each day and complete
the Supper Sign Off Form,
* Fax completed form to Chery! Brown by 1:30 pm each day,
* Enter the previous day’s supper counts inte WinSnap by 9:30 am every
day, and
* Collect the “Homeroom/Class Attendance Collection {HRAC) Form” and
send to V St with their weekly paper work.

* Coordinators shall:

= Check in with kitchen lead and sign off on suppers by 1 pm daily,

= Make arrangements to have another individual within the schoal sign off
on suppers in the event the coordinator cannot report to the cafeteria by
1 pm,

* Complete daily supper counts and place in kitchen lead’s mallbox, and

r Communicate frequently with kitchen staff and Office of Out of time staff
to identify and address any problems that arise.

Chartwells-Thompson Representatives for the Supper Program

If an issue is encountered at your school, please contact the following person(s):

If you are a... You should contact...

OST Coordinator Area Director {Chartwells)
Area Director (Chartwells) District Manager (Chartwells)
Kitchen Manager or Lead Area Director {Chartwells)

If you cannot reach your designated District Manager {Chartwells)
contact, please call

Refer to the Area Director Assignment Sheet for school assignments. Preferred
method of communication is email.



Traditional Food Based Menus

Welcome the participants

Introduce yourself

Explain objectives of class:

1. Learn or reinforce your knowledge of what foods must be offered with school
lunches

2. Learn or reinforce your knowledge of recognizing what meals chosen by
students can “count” as a reimbursable meal.

3. Discuss how reimbursabie meals are documented for the USDA.



A school meal that;
v Meets menu planning and serving stondards
v Is eligible te receive federal and state funding
v Is counted and reported

v Generates funding based on family i’ﬁmm&a

| Ol ¢
] [

Schools that sponsor the NSLP agree fo serve meals that meet USDA nuirition standards.

At the end of the serving day, the number of students who were served a meal that meets
those minimum standards is recorded. At the end of the month the meal counts are
reported to the overseeing state agency.

Whenever a meal thal meels those standards Is served, the school district is reimbursed hy
the government. Thatlis, money is paid back to the district to subsidize the meal costs.

Students complete applications for free and reduced price meals, Meals for students who
qualify for free or reduced price meals are subsidized at different rates (highest
reimbursement for free meals). There is some reimbursement paid back for students who
are NOT eligible for free or reduced price meals, {oo.

2008-200% Reimbursement per Eligibility Calegory
Free Siudent 52.57
Reduced student $2 17
Faid Student 30.24



v The more meals served, the more
government funding received

v Higher mesi counts = more commodities

v Meal planning, serving, and
documeniation mistakes can be COSTLY

v Participation = belter student nutrient
iﬁ%ﬁk@g . o . . "&jﬁ_\tI;‘Ur_’u;

It greatly benefits the school district to serve more reimbursable meals from a
financial standpoint.

Eating school meals also benefits students. There is evidence that tells us that
students who eat school meals have better nutrient intakes than those who do not.
We should encourage as many students as possible to take advantage of the
school [unch nutritional opportunity.



{if platmed a5 BUMA, cannot ziso “coent” as a vegetabls

Foods Daly Minimum Amotnts

_ Ages 3.4 | K3 4.12
Loan meat, pouléry, fish 1oz [1%pe | 2oz
Cheuse Y%hor (1%or | Zox
Large egy 34 kI 1
Goked drind beans, peus HGeup {3MBeup| %heup

Peantt butter CHap. 1 3thep. | dibsp

Yorwt C%oup | Howp | Teup

Kutalsees {peanuls, slmonds, walnuts, sunfiowsr seeds, Yy oz, Yoz | dox, 1
#t6.} san suppis 50% of requirament |yl

Review M/MA component.
Usually completely supplied in an entrée

But may be offered in an entrée + one other food

Foods may be, and often are, combined together to meet minimum M/MA

requirement in an entrée:

Ham and cheese sandwich- 1 0z. ham and 1 oz. cheese

Peanut butter and jelly sandwich (2 thsp.) peanut butter + 4 oz. yogurt cup




Faads 7 | | _ Miﬂ'imum_ﬁmauﬂté_.

_ Age% 3 4 Grades K3 _ Grades4-12

| Evivalant Cqpeday | 1 per tay 1 per day

| serving of § prer week © G per week 8 per waek

{ bireud, blsouit

| rells, e, 1ooz bread dally > | 160z bread dafly = 1.5 0. bread dally =

| % cup cooked 1.8 GIB sarvngsiday 1.6 GiE servingsfday | 1.6 G/B servingsiday
e, macaroni, » S dbaysiwesk e # 5 tldysiweek = ¥ § daysiweek =
nogdles, pasts, £ servingsiweek § servingsiveek B servingsiweek

| hot ppreal i ' ' '

Categorized noeniding to whole gral or envichod flour sontent, The gategoery
deternines the woight of the serving size, Graln based desserts can count toward |
weakly requirementé {up Yo one serving/day) in the Enkianced Menw plan, e v

Give other examples: cold cereal, pancakes, wafiles, French toast, muffins, stuffing.
Ask participants for other ideas.

Often included as part of an entrée.

Need to be careful if the entrée does not include “bread.” Examples: Hot roast
turkey w/ gravy, an entrée salad w/ meat/cheese, greens, chopped veggies. Ask
participants how G/B could be planned into these meal examples.

It is helpful if the menu planner puts a food on the menu every day that can supply
enough G/B servings over the course of the week to meet the weekly requirement.
Examples for a K-6 elementary menu would be to offer a cold sandwich daily made
ona2.25o0zroll. The 2.25 oz. roll = 2.5 servings of bread per week x 5 days = 12
servings. An example in a secondary school on the 7-12 pattern is to offer a slice of
pizza crust every day that supplies at least 3 servings of G/B per day x 5 days a
week = 15 servings per week.

IT 1S UP TO THE MENU PLANNER to assure weekly servings are met.



Fands i T Minimum Amosnts
Ages 3—~4 | GradesK-3 Grades 4-12

2 or dHferont kids of fruft andior | 42 cup ner day { 172 cup per day | 304 cup per gy
vegetahias offered dally

Planned servivg size at least 8 cup
Pure Juice can count for 50% of total FIV component

~Gtudents cannot pick 2 servings of the same food o
e

Review V/F components.

Discuss that “starchy” vegetables like corn, baked beans, potatoes are in this
component group. They are not grainfbreads!

A meal could include 2 fruits, 2 vegetables, or 1 fruit + 1 vegetable.
Example:

Breakfast for lunch- pancakes (G/B), ham (M/MA), warm baked apple slices as a
pancake topping (V/F #1), chilled fresh fruit cup (V/F #2), and milk.



Which of the following ways would NOT be
an acceptable way to serve a Y%-cup portion of
canned fruit?

[} 4 pz. epoadle

L1 #8 scoop

LFilla4ifl oz cup
}{W@i@h out o 4.0y, mi*ti%@ﬁ

.
§hax toertls

Pass out portion control sheet.



How could you portion vour 2 V/F foods each
dav to provide the total %4 cup daily minimum

amount for grades K-67 Tncrensing the
_té:tm daily
U % Cup Vegetables + ¥ Cup Fruit | 2moumt ofv)F
dayis one :NEY
) . ' _ B e Bl to offer the
L3 3/8 Cup Vegetables + 3/8 flug:; Frait e the,
. ) . ‘ " clip VJF per
i ¥z Cup Vegetables + % Cup Fruit  week,
};{'Ml of the above | | s

What scoop size = ¥ cup? (#16)
What scoop size = 3/8 cup? (#12)
What scoop size = ¥ cup (#8)
What spoodie = ¥4 cup? (2 oz.)
What spoodle = 3/8 cup? (3 0z.)
What spoodie = 1% Cup (4 oz.)

Review that to offer the “additional % cup of V/F per week” for grades K-8, a menu
ptanner may choose to just add an additional food to the menu during the week.
For example, they could offer 2 V/F foods — one in a % cup portion and one in %
cup portion every single day, and they could add an additional 2 cup serving of fruit
or vegetable every Friday. But many menu planners just opt to portion all V/F foods
in % cup portions every day to meet the weekly V/F requirement.



Foorls ) | ~ Daily Minimum Amounts

K3 | K 742

Witk served as 2 heverage 11 cup per day | 1 cup per day 1 cup per day

“Must offer 2 fat content types {for example, skim and 1%)
Loan be Havored or unflavored

¢

g et

Foods made w/ milk cannot count. For example, condensed cream soups
reconstituted w/ milk; yogurt; instant pudding made w/ milk.

2 fat verities: Skim and tow fat milk are recommended to limit saturated fat in the
menu. Must have all choices stocked in milk coolers during all meal periods.

Ask participants what is the favorite milk type in their schools?



SBupply 2 or more components

Generally offered as "entrees”
More appealing to students
Can be “tricley”

Other examples?

s i fi‘:» :

The days when we served one component in each of the spacesina 5
compartment tray have gone by the wayside.

There are many popular foods we offer that supply > 1 meal component.

Other examples? — Ask participants if they can think of others not pictured on the
slide. To get them thinking, ask what items they offered today in the cafeteria that
they think were combination foods supplying more than one component.

Quiz participants to see if they can name what components some of the foods on
the slide would supply. It is tricky to know without having some more information
about the menu items and how they are made. We do have some tools to help us
know for sure the component contributions.

10



Pasta w/ Marinarm
Sauce

Celery Sticks w/
Peanut Bulter

Chilled Peaches

Cheice of Milk

Pasta = G/B

Marinara sauce = VJF
Celery sticks = V/F
Peanut butter = M/MA
Peaches = V/F

Choice of Milk = MILK

. o
i fyeclin |

saample o discuss F il g
SInnanet s,

/B85 planned o mclude gl Brg

H

g ansume planned portion sizes meet meny patlam

11



| Chef Salad

Jedfenne Siced Ham & Cheese,
Hasd Boded Fag,. Over Fresh
Lrisp Greens

Petfite Banana

Choice of Milk

WL menu exampla |

NO

Chef salad = M/MA, V/F
Banana = V/F
Choice of Milk = MILK

G/8B is MISSING
What would you add?

‘ Chopiwcie

QFEge

T oymgd prageem pw o g g & o, §
W crpckers- iolal

12



NO

Whole Wheat Bagel Bagel = G/B
w/ Light Cream Cream cheese not
Cheese creditable
Carrots = V/F
Carrot Sticks Pingapples = V/F

Choice of Milk = MILK
Chilled Pineapples
M/MA is MISSING

Choice of Mitk What would you add? -

Be careiul w cold mesl altermale lunches- students roust be ;;r ]
sible soana r’ia; ﬂ‘Eﬁ }y J sandwich offerad as a cold lunch.
nly 2 VIF foods offered in the schaol, are

e s 'u

P & J being offered & 27 VIF dem. In such Ccases a cold vegetable

[

2t or servers shiould aclively ask students choosing the anf:zmm,z: ‘f they want

13



Open Face Hot Turkay
] Sandwich

Whipped Potatoas

Seasoned Green
Beans

Oatmaeal Coolde

Mitl

Hot Turkey SW = G/B, M/MA
Potatoss = V/JF #1

Beans = VJ/F #2

Cookie-~ Not creditable
Choice of Milk = MILK

0K that both V/IF foods sre
“vagetables” 7

yL‘ k) ‘r‘lv’:—:

Gothru menu example (o discuss 08 wae plany

items, alf 4 compone

5

s h

14



MO

Pancakes B Sausage Pancakes = G/B

Potato Puffs

Chilled Fruit Cockiail

Milk orluice

Sauvsage = M/MA
Potatoes = V/IF
Fruit Cocldail = V/F

Cannot sub juice for MILK
What would you change?

.
Lt

ey
.

VAT DIEMNS W inciude all

53 oy

NENE DEGETL

v iunches- vou must offer milk

15
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Mache Nachos

Qltzet B Numbaee: BOHE W265

Fuda Nuwher LHE - 12 Categony Hot Eatrég

Pertion/Serving Instructions

" “Toria Crup Fourds

Lethuog, pre-rhireckied

' Galua

FLIR+ 4 o7 11 0z = $ widn nﬁ%a

Updaed: July, 28GY

Ausmch
Gupplies M/MA, G/B, w”"

i

‘Grate  Yiol - Portion 8ize . Portion Teal Serving Pan " Gomponents
Leval . i i .
Haad Stan 40 "!ﬁm'm o v‘H‘-'W'ﬁ‘"mi ims ‘2 &ﬂ? ey Half Hotel 2mima, 1aib
ELO b R TRkt 5 “ﬂ«*ﬁ‘h ?}Mﬁ? ;Ms smm Tabie, Play Bowt. Boer 2 iwiwws, 1 gih |
Gguiefa R Cs LTERY puudechFublsoe . OnetLage Pan 4 oepseq
i _ Pan I
Imstrugtinns .
-Angrediamt Tensurds, MBWLETiod
. L BTEP 1 - Ple Heal Oven to 350 Dagrees
Turkey Taco Meal 10 les STEP: 2 . Heat Taco meat in hatal pan urdil internat
lemp. Reaches 160 Degrees, Hold for Sorvice
TR Hoz i YOS F o Bughar For olinast 15 sexonas,
) - b CCP- Hold ad 135" F or higher
Chepsa Sauce (Cannad) Y310 oan hd STER: 2 - Pout chesse sauce into a half pan. Heat untii
et riig T e isahas V55 degrees.
IK? aFtior "H % O Mg fo 10T o begiipe Lo 22 bemal LE sevncls
mEtruchiong el soice

L3 Roblrhalssmmce s 3% T
STER: 4. Bssewibhe or Rordee ine

7 RUD Lixs (2 oo eactt Porimg % = Fliace Tordila Bhells n boltoam of Rl a0 Plane
th

PRI oan

= Top wikh Taca sl asd 1 oz Chesse Sauce
«  Portion leftuce sad Falsa an side with 2 oz
spoadie

17
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A special school meal program provision where:

7 B full meas! is offered BUT students can decline
some foods

v Meals still qualify for relmbursement even if
some offered fonds are not chosen

33 o it

Introduce the concept of OVS.

19



TRUE OR FALSE? With OVS in place-
All students MUST choosa milk.  False
Al students MUST take an entrée. False
The MIMIMUM number of

components that must be selected 11U
is THREE (3).

B (el

Review the T/F questions to clear up some common misconceptions and to

reinforce the minimum food selection requirements under OVS.

20
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Recognizing Portion Sizes is Tricky

¥ Wnow planned portion sires

v Use portion contro! utensils, bowls, cups

v Pre~portion some foods

v Display sample portions

PO G

doproent.

H

takar a mega portion of pasta from the pasta bar- &
hretofid, as could have basn offering 8 oz, bowls fo




To achieve the OVS goal of less waste:

v Keep amratﬁ menu production records
v Use forecasting to plan food quantities
v Batech cook food

v Use cycle menus

_
§ el

28



Menu Records

Production Records
Standardized Recipes w/ Component Contributions
CH labels

All Subject to USDA Audit!

',[(ls_;a'l'\h‘i‘._;ﬁ?‘

ﬂ guai situation thal we atways offier reqy

g s
DHSOUES Moy we

Froduction records must be complated daily and record information for ALL foods
offered w/ reimbursable meals: name of manu item, recipe or product code. portion
Ak

size, amount offered leflover, and served. Your siate may even require you o wille
i the component contributions of sach manu item

Ne: must docurmernt the recipe numoer o product code so whether the food item
supplied the correct componants can be traced back and assessed. So we must be
able 1o show the recipes we use and CN labels. Keep this information organized in
your Kitchen. 3 ring binders and accordion style files are good 1o use.

29



PART II: Breakfast

Traditional Food Based Menus

Explain that now the training focus will shift to discussing what must be offered with
a school breakfast and how the rules for OVS apply to the breakfast meal.

30



8 oz, Fluid Miik
Va Cup Juice/Fruit/Vegetable
AMD
. p ‘ | NI
One of the 3 Qptions Below: Men
3 Sﬁwing Beguiremarnis
2 Servings 2 oz, M/MA G/B
G/B | | +
1 oz M/MA
If B school participates with the oplional grade 7-12 menu f e;\"';f—’ﬁ‘{-‘(\i\rﬁ\l;ag;’]‘.
pattern, an additional sgrving of G/78 must also be pffered. L

i emphasizie :r;; by w/ G/E and |
e can be a variely of different king

v o onie glven e"iﬂ\f o it

Cheaok for understanding by aaiing questions:

Must milk and J/F/Y always be offered w/ breakfast? YES

Must G alwavs be offered- NG

Must MIMA always be offered- NO

Are the component portion sizes different than for lunch?

MILK- NG, IRV YES (the Tull component amouni is only Y4 cup compared o %
cup per day for lunch. and only one food iterm Is required); G/B- NC (menu planner
needs te be careful that products meet desired component contributions); M/MA-
YES (daz}@ﬂdim ant tha way the menu is plannad a portion of M/AMA could be
orifted at breakizs! or a sraller 1 oz serving is possible).

31



Monday |  ‘Tuesday | Wednesday | Thursday Friday
2 Pancakes twamn | 1 Whsle 2 Watfla Chisies of 1
{1.1 vz, 2a.) Bisrubt { WheatBagel | Segsares Coraxt Bow!
{2 oz &3} {(Fow.ea) | (Lluz e} {348, an)
Warth Baked ¢ Fragh Crisp Chilled Petite Banana Grakm
Apple Topping Aople Pingapple (1 Bach = V2 Crachers
{4/2 Cup) {1 each - ¥ Chitnlis Cup) {loz)
Cup} {172 Cup} - Lhilied
Manlarin
| : @.rﬁngms
. | (172 Cup)
Al BreskFasts Are Difered w/ A Cholce of Skim White,  crwelt |
1% White, or 1% Chocolate MHk IR

£ - . ‘e P 2 T O
00 ) WAYE NS IMeNuS oouid

Review sample menus and how food |

fon, g E e R L R ] ] . ry g A
ke plamned using 2 G/B servings.




Monday Tuesday | Wednesday | Thursday Friday
20z Cooked | 2 oe Cheddar | 1 Cup Low Fat | 1 Large Harg FOYUFT
Turhay hepse ' Cottage Buifod Eug Parfatl:
Saugage Savares Cheesa
Brked Potate | Fresh Crisp Chilled Potite Banana | (8 oz yoguit,
Rournds Apple Slices Phigapplo {i Each =2 | Y2 cup canned
(173 Sup) {¥= Cup) - Ghriks Tup) friits).
(1/2 Cup)y

All Breakfasts Are Offered w/ A Chioica of Skim White, 0™

1% White, or 1% Chovolate Milk

v Tood items Bt with one of

alant MAA,

33



Monday _Tuesday | Weadnesday | Thursday Friday
1.5 0z, Cheesy Bags) | 1 oz Grabmm Scramiiled 4 nz, Yogwt
Pancake Melt Crackers Fgus Cupy
{1 o, chesse {158 Cug)
shelted ovar 4
1ex. Cookad | ez bagel half) | 2ty Popout | 1 oz Whele | 1.8 0w, Buffin
Tusrkory Butier Whieal Toast
Sausagy Shice
Bakeu! Potato Pincapple Frash Crisp | Pelite Banana | 4 o2 Grangs
Roonds Lhunks - Apple Slioes {1 Each = ¥» Juiica
{472 Cup} {172 Cup) {1 Cup) Caply

Bl Breakiasts Are Offered wf & Choice of Skim White,
- 3% White, or 1% Chocolabe Mk

onaeals

Revigw sample menus and how food ftems it w

34



Optional at all grade levels
{not required in high schools)

Students may decline ANY ONE of the 4
offered components

Let's lvok at some examples...

. [N
{ Cambweel ¢

35



 QUESTIONS? |
Enhanced Food Based Menus

Does anyone have any questions about breakfast?

36



Operating Data
The following sections are for the Schoel Food Anthority, not individuat sites,

TRAINING. BY $F4
Staff ‘Tratning

Sehoduled
NamesfTile Training Duie
Mes Umnclen, ol QA0 Bl

Dualy Meal
Courtl Frocedures

Slimli
Bl

Sel-Roviews ] N C
(SFA's with mubtiple sites) o8 Yoo devoth i { if“ifé

Lﬁ(i"%@f&w ,Daf% .ﬂ AL I L

Record Kecpitig _\%A{?”?fﬂ
;j {j iy e

Meal Service Uianels é:wg telvage RO AN INT

Food Service Sanitation E«/ (“‘% }([A b I St 3 C by f{; M%-;Liﬁ.lmi.i

USDA Meal N . i, -

Pattern lequizement ( e b s o f"i’i’bf e e ; i? I _:515”_% { if

CACEP At-Risk Supper
Frocedises

" E,v"
iff’%"\f‘i?& i i;zavg e (CAD
* Include agenda and supportisg documentation

Conpeted
Teipiug Date

S R T R e R e S e
GITHER
Pubiic Bebesse
Enver the dnte the public relosse wastwill be sont to the wedie:

Wil ihe name(s) of the newspaper, TV stution, radio siation, ¢te. 1o whish the public refesss wasfndil be sent.

| State agency will provide the pablic wlease Tor all tinely approved applications,
o W-B form aftacheds

Is Mnsier Supplier Information Cellection Template attached:

Awutherized Persounel te sipn:

Healthy School Act (H8A) Claims

NSLP Claims:
I i
3 3,




WebSMARTT 3 Training

August 10th, 2011
9:00 a.m. — 11:00 a.m.

Meeting called by DCPS, DCCK and SL-Tech

9:00 a.m. — 9:05 p.m.

Introduction & Overview

9:05 a.m. — 9:35 a.m.

9:35 a.m. — 11:00 a.m

Point Of Sale Cashiers
New Keyboard Layout
Error Messages
Proper Meal Captr-
New Proce™




DCPS School Year 2011 — 2012 WebSMARTT Changes

DCPS is implementing a lot of changes for the 2011 — 2012 school year. This document will go over the
major changing that will be effect how the Café Leads, Cashiers and Area Directors use and manage
WebSMARTT.

1)

2)

3)

4)

Charge Palicy

a) DCPSis implementing a charge policy throughout the district of $27 for Elementary and $32 for
Secondary

b) They will be able to charge up to 20 meals before the system will no longer allow another charge
and will display “Credit Limit Exceeded”

c) There will be levels of communications to parents about their child’s negative balance(s). See
Attachment OFNS Charge Policy for full description.

Cashless Lines

a) DCPSis now cashless at the POS lines

b) Money will nolonger be accepted at the Point of Sale during a meal session

c) Money will be collected before Breakfast, after Breakfast and after Lunch

d} Café Leads will input all prepayments collected using WebSMARTT Customer module

€) Prepayments can also be made at MyPal Kiosks (If applicable) at anytime

- f)  Prepayments can be made through http://www.mylunchmoney.com with a credit or debit card

g) This will reduce or eliminate discrepancies at the end of the day during reconciliation.
No more Combo Lunch or Combo Breakfast button
a) Inan effort to get more detail at the Point of Sale DCPS has decided to no longer use Combo
buttons for meals :
b) Cashiers will Build-A-Meal by selecting what the child actually has on their plate to make the
reimbursable meal
¢} A combination of items must be selected from the options before the POS will register it as a
“Complete Meal” .
d) Hitems selected do not meet the requirements for a complete meal they will be charged as A
La Carte _
e} This will help us determine what is selling and what is not at a more detailed [evel
Cashier Permission Changes '
a) Cashiers will no longer be able to do certain things at the Point of Sale screen
b} Top row: .
i)} A, Band Single Action Mode are no longer available to cashiers.
(1) Single Action Mode is disabled due to the new Build A Meal philosophy
c) 2™ row from top: .
1)  Adult, Earned and Void Last are no longer availabie to cashiers. _
(1) Adultis disabled because adults will have an account in WebSMARTT to purchase a meal
(2} Earnedis disabled as it was not being used for its actual purpose



5)

6)

(3) Void Last is disabled as it has been decided that only Café Leads will have the ability to
void through the POSOperations screen
d) 3" row from top:
i) Queue ID #, Prepay are no longer available to cashiers
(1) Queue ID # has never been used jn DC
(2) Prepay is disabled as no prepayments will be taken during a meal session
e} Bottom row:
i)  Finish Cash is no longer available to cashiers
(1) Finish Cash is disabled as no money will be exchanging hand at the Point of Sale any
more. This will also prevent any “accidental” pushes of Finish Cash instead of Finish
Acccount.
Bulk-Entry Disabled
a) There will be no more bulk entry for Supper or Snack
i} It was never used correctly and caused more headaches than helped anything
b) They will use the Supper user, 9999, to sign onto the Point of Sale. They will use the A button
and Single Action Mode to ring in a Supper Combo.
i) Supperwill be the only number with A key enabled as well as Single Action Mode
ii) Supper will be the only number they will be allowed to have a Combo key
iii} it cannot be used at any time other than to ring up Supper
¢} They will hit the A key over and over until the number of meals served has been rung up.
Bank Depasits
a) Managers will total up all money collected from prepayments and enter it into WebSMARTT via
the Bank Deposit Management Screens.
i} Thisincludes the money from the kiosk {If applicable)
b) Deposits will be put using Single Breakdown Deposit number of Bills, Loose Coins, Bills and
Checks entered.
c) Cash Over / Short will NOT be tolerated
i} With the induction of cashless lines there is no reason for errors.
ii} If Cash Over/ Short is not $0.00 then Café Leads will be responsible to find the error using
the Prepayment Summary Report and Check Summary Report.,
i) Once the erroris located the Café lead must correct the error by reversing it and then
inputting it correctly.
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Operating Data
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Schein, Donna (DCPS)

From: Schein, Donna (DCPS)

sent: Tuesday, August 09, 2011 2:24 PM

To: 'Lindsey Palmer'

Cc: James, Kenny W. (DCPS); Edward Kwitowski; James, Utelca N. (DCPS); Wright, Ruth A.
(DCFS)

Subject: RE: Training Info for NSLP App

Thanks Lindsey. Can you send the agenda and back-up materials (handouts) to support the training? f you have
information from last year and expect it to be the same, please advise and send the detail. Thanks

Donna F. Schein
Deputy Director, Food Services
Office of the Chief Operating Officer

District of Columbia Public Schools
1200 First Street, NE, 11th Floor
Washington, DC 20002

(M) 202.631.6259
donna.scheinZ@dc.gov

Put a salad bar in every DUPS school] Visit DCPS' Let's Move Salad Bars to School Page to support our heaithy eating
initiative.

From: Lindsey Palmer [mailto:Ipaimer@dccentralkitchen.org]
Sent: Tuesday, August 09, 2011 2:09 PM

{o: Schein, Donna (DCPS)
Cc: James, Kenny W. (DCPS); Edward Kwitowslki
Subject: RE: Training Info for NSLP App

Hi Donna,

Attached the document. We will not be having the training session until 8/17.
Lindsey Palmer, RD

BC Central Kitchen

Q08-208-5351
Lpalmer@dccentralkitchen.org

From: Schein, Donna (DCPS) 1maiIto:donné.sghéih@dc.gov|
Sent: Monday, August 08, 2011 11:54 AM

To: Lindsey Paimer
Cc: James, Kenny W. (DCPS); Edward Kwitowski
Subject: Training Info for NSLP App

Hi Lindsey — would you send me the training back-up for the NSLP application? Thanks!

Donna F. Schein
Deputy Director, Food Services
Ytice of the Chief Operating Qfficer

District of Columbia Public Schools
1200 First Street, NE, 11th Floor



Washington, DC 20002
(M) 202.631.6259

donna.schein2@dc.gov

uta salad bar in every DCPS school! Visit DCPS' Let's Move Salad Bars to School Page to support our healthy eating
initiative.

“One City Summer Fun ... Something for Everyone”
Mayor Gray’s comprehensive summer program with fun activities, events and services for residents of all ages
For more information visit www.onecitysummer.dc.gov or call 311




Wednesday, August 17°

DCPS — DC Central Kitchen Mandatory Meeting Agenda

Human Resources

- New hire information & Employee Handbook

- Health Insurance

- Callout pracedures

- Vacations and paid time off, schoo! days off, requesting time off
- Clocking in and out

- Uniforms

- Disciplinary actions, write ups and termination

- Food Handlers Licenses

DCPS Regulations

- Healthy Schools Act

- USDA breakfast, lunch and supper regulations
- Production records

- POS system

-~ Meal counts and edits
- Cash deposits
- Menu chal

- Promotion:

School Start-Up infor

- BIC procedure

- Provision 2 sch

- Charge policy

- New POS system,

- Supper start date
- Fresh Fruit & Vegt
- AlacCarte



Wednesday, August 17"

DCPS — DC Central Kitchen Mandatory Meeting Agenda

Human Resources

- New hire information & Employee Handbook

- Health Insurance

- Call out procedures

- Vacations and paid time off, school days off, requesting time off
- Clocking in and out

- Uniforms

- Disciplinary actions, write ups and termination

- Food Handlers Licenses

DCPS Regulations

- Healthy Schools Act
- USDA breakfast, lunch and supper regulations
- Production records

- POSsystem

- Meal counts and edits
- Cash deposits

- Menu changes

- Promotional events

Schoo! Start-Up Information
- BIC procedures

- Provision 2 schools
- Charge policy

- New POS system procedures l ./
- Supper start dates N\ET'
- Fresh Fruit & Vegetable Program . C’QQE‘

- AlaCarte ety
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Operating Data

The following sections are for the School Food Authority, not individual sites.

TRAINING- BY SFA
Staff Training

Menus

Daily Meal
Count Procedures

Self-Reviews
(SFA’s with multiple sites)

Record Keeping
Meal Service

Food Service Sanitation
USDA Meal
Pattern Requirement

CACFP At-Risk Supper
Procedures

Name/Title

___Monique Rolle/ Area Operations Manager

Monique Rolle/ Area Operations Manager

_Monigue Rolle/ Area Operations Manager
___Monique Rolle/ Area Operations Manager

_Monique Rolle/ Area Operations Manager

__Monique Rolle/ Area Operations Manager

Monique Rolle/ Area Operations Manager

Scheduled
Training Date

August 17 -18

August 17-18

August 17 -18
August 17 -18

August 17 -18

August 17 -18

August 30-31

* Include agenda and supporting documentation

Completed
Training Date

August 18th

August 18th

August 18th
August [8th

August 18th

Avngust [8th

August th

OTHER
. Public Release

[ Enter the date the public release was/will be sent to the media: July 29,2011
Wrile the name(s) of the newspaper, TV station, radio station, ete, to which the public release was/will be sent:

__DKN — District Knowledge Network

State agency will provide the public release for all timely approved applications.

Is W-9 form attached:

Is Master Supplier Information Collection Template attached:

_ X Yes

.. Yes __X No

1. Jeffrey Mills

Authorized Personnel to sign:
NSLP Claims:

2. Donna Schein

3.

3.

1. Jeffrey Mills
2.__Donna Schein

Healthy School Act (IISA) Claims




WebSMARTT 3 Training

August 11th, 2011
9:00 a.m. — 11:00 a.m.

Meeting calied by DCPS, Rev Foods and SL-Tech

9:00 a.m. — 9:05 p.m. Introduction & Overview

9:05 a.m. - 9:35 a.m. Point Of Sale Cashiers
New Keyboard Layout
Error Messages
Proper Meal Capture
New Procedures
QBA

9:35 a.m. ~ 11:00 a.m. Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures
Cash Handling Procedures
Report Procedures
Kiosk (If available) procedures
Q&A '




DCPS School Year 2011 — 2012 WebSMARTT Changes

DCPS is implementing a lot of changes for the 2011 — 2012 school year. This document will go over the
major changing that will be effect how the Café Leads, Cashiers and Area Directors use and manage
WebSMARTT.

1) charge Policy

2)

3)

4)

a)

b)

-

DCPS is implementing a charge policy throughout the district of $27 for Elementary and $32 for
Secondary

They will be able to charge up to 20 meals before the system will no longer allow another charge
and will display “Credit Limit Exceeded”

There will be levels of communications to parents about their child’s negative balance(s). See
Attachment OFNS Charge Poticy for full description.

Cashless Lines

a)
b)
c}
d)
e)
f)
g)

DCPS is now cashless at the POS lines

Money will no longer be accepted at the Point of Sale during a meal session

Money will be collected before Breakfast, after Breakfast and after Lunch

Café Leads will input all prepayments collected using WebSMARTT Customer module
Prepayments can also be made at MyPal Kiosks (if applicable) at anytime

Prepayments can be made through http://www.mylunchmoney.com with a credit or debit card
This will reduce or eliminate discrepancies at the end of the day during reconciliation.

No more Combo Lunch or Combo Breakfast button

a)

b)

c)

d)

e)

In an effort to get more detal at the Point of Sale DCPS has decided to no longer use Combo
buttons Tor meals

Cashiers will Build-A-Meal by selecting what the child actually has on their plate to make the
reimbursable meal

A combination of items must be selected from the options before the POS will registeritas a
“Complete Meal” .

If items selected do not meet the requirements for a complete meal they will be charged as A
La Carte _

This will help us determine what is selling and what is not at a more detailed level

Cashier Permission Changes

a)
b)

Cashiers will no longer be able to do certain things at the Point of Sale screen

Top row: o

i) A, B andSingle Action Mode are no longer available to cashiers.
(1) Single Action Mode is disabled due to the new Build A Meal philosophy

2™ row from top:

i} Adult, Earned and Void Last are no longer avaliabue {0 cashiers.
(1) Adultis disabled because adults will have an account in WebSMARTT to purchase a meal
(2} Earnedis disabled as it was not being used for its actual purpose



5)

6)

d)

(3) Void Last is disabled as it has been decided that only Café Leads will have the ability to
void through the POSOperations screen
3" row from top:
i) Queue iD #, Prepay are no longer available to cashiers
(1) Queue ID # has never been used in DC
{2) Prepayis disabled as no prepayments will be taken during a meal session

Bottom row:
i)  Finish Cash is no longer available to cashiers
(1) Finish Cash is disabled as no money will be exchanging hand at the Point of Sale any
more. This will also prevent any “accidental” pushes of Finish Cash instead of Finish
Acccount.

Buli-Entry Disabled

a} There will be no more bulk entry for Supper or Snack
i) Itwas never used correctly and caused more headaches than helped anything
b) They will use the Supper user, 9999, to sign onto the Point of Sale. They will use the A button
and Single Action Mode to ring in a Supper Combo.
i)  Supper will be the only number with A key enabled as well as Single Action Mode
ii) Supper will be the only number they will be allowed to have a Combo key
iii} It cannot be used at any time other than to ring up Supper
¢) They will hit the A key over and over until the number of meals served has been rung up.
Bank Deposits
a) Managers will total up all money collected from prepayments and enter it into WebSMARTT via
the Bank Deposit Management Screens.
i} This includes the money from the kiosk (If applicable)
b) Deposits will be put using Single Breakdown Deposit number of Bills, Loose Coins, Bills and
Checks entered.
¢} Cash Over/ Short will NOT be tolerated

i}  With the induction of cashless lines there is no reason for errors.

ii) If Cash Over / Short is not $0.00 then Café Leads will be responsible to find the error using
the Prepayment Summary Report and Check Summary Report.

iii} Once the error is located the Café lead must correct the error by reversing it and then
inputting it correctly.
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EXAMPLES of REIMBURSABLE MEALS under OV

1. Meai: BBQ Chicken w/ cheesy potatoes, and steamed vegetables and Dinner Roll
a. Meat: Chicken
b. Vegetable: Potatoes and other veg
c. Grain: Dinner Roll
d. Fruit: Apple
e. Milk

=>» The meat and vegetable are packed together. Student can dedine 1) fruit or 2) milk or 3) dinner
roll, {or 2 of the 3 side items), and the meal is reimbursable.

2. ENTREE: Burrito Grande
a. Meat: Beef
b. Vegetable: Corn salsa
¢. @Grain: Rice and Tortilla
d. Fruit: Orange
e. Milk

=» The meat, veg and grain are packed together. Student can decline 1) fruit or 2) milk (or both)
and the meal is reimbursable.

3. ENTREE: Chicken and Vegetable Noodle Soup w/ Baby Carrots
a. Meat: Chicken
b. Vegetable: Veg in soup and baby carrots
¢. Grain: Noodles in soup, and rotl
d. Fruit: Banana
e. Milk

= For this meal, 4 of 5 components are all packed separately. Student can decline 1) fruit or 2) milk
or 3) roll, or 4) baby carrots {or 2 of the 4 side items packed separately), and the meal is
reimbursable,



Offer vs. Serve {OVS)
WHAT IS OFFER vs. SERVE (OVS)?

- OVSis a system designed to reduce waste and give students greater flexibility. Under
Traditional Food Based Menu Planning, Revolution Foods “offers” Junch with at least 5
components [meat, grain, vegetable, fruit and milk], but the students eating at an OVS
school “serve” themselves by having some choice as to what to take.

- Realistically, what the student declines depends on how the meal is packaged because most
of the time, we pack the meat and grain and veg together, and the fruit and milk are the
only components that can feasible be declined. Exceptions are meals where the baby
carrots (veg) or roll {(grain} or seeds (protein) are served on the side.

- Revolution Foods encourages students ta take all meal components in order to receive
optimum nutrition in a balanced meal, but we recognize that some students will prefer not
1o eat the entire lunch or breakfast.

- OVS allows schools to still serve reimbursable meals if their students decline some
components of the meal.

WHICH SCHOOLS CAN BENEFIT FROM OVS?

- All HIGH SCHOOLS on the National School Lunch Program (NSLP) and School Breakfast
Program (SBP) are required to do OVS.

- ELEMENTARY SCHOOLS on the National School Lunch Program (NSLP) and School Breakfast
Program (SBP) have the option to do OVS. Elementary schools interested in doing OVS
should have indicated OVS on their CDE application.

- Schools on OVS must ensure that their students pick up their meal in a certain way to ensure
that all meals are reimbursable.

WHAT HAPPENS AT LUNCHTIME FOR ALL NSLP HIGH SCHOOLS AND THE NSLP ELEMENTARY SCHOOLS
THAT HAVE OPTED INTO OVS?

- NSLP

- All five food items must be offered to all students. [Grain, Meat, Vegetable, Fruit, Milk]

- Secondary students have the option of which one or two food item(s) to decline.

- Students must take at least 3 of the 5 components.

- Based on the Revolution Foods menu offering (the Grain, Meat, and Vegetable are usually
plated together), OVS means that most of the time, the student has the choice of declining
EITHER the milk or the fruit.



WHAT ABOUT ELEMENTARY SCHOOLS THAT ARE NOT DOING QVS?

- Elementary schools not doing Offer vs. Served are called “Serve”.

- Elementary students must take all five meal components or the meal is not reimbursable if
at a Serve school.

- This means students must take the meal, any sides, fruit, and milk.

- If a student does not take the milk or the fruit, then technically the meal is not
reimbursable.

- Astudent could potentially take all components, and then discard what is not eaten; to
avoid wasting food, elementary schools should check the OVS box on CDE paperwork when
setting up their NSLP/ SBP reimbursement account.

*INSTRUCT SCHOOLS TO POST THE REVOLUTION FOOD MENU IN THEIR LUNCH SERVICE AREA



TRAINING
MODULE

Utensils & Disposables |1

Equipment and utensils can be classified as being in one of three conditions: clean, dirty or in-use. The clean and dirty
conditions are self-explanatory. In-use equipment and utensils are those items that are being used to hold, dispense, or
process food. Clean and in-use utensils will touch food without being cleaned first. This means that the manner in which
they are handled is crucial to preventing contamination and keeping food safe.

IN-USE UTENSILS
in-use utensils should be stored in one of the following ways:
+ inthe food with their handles above the top ofthe food and container;
+ in food that is not potentially hazardous with their handles above the top of food within containers that can be closed
(bins of flour, etc.);
* in running water of sufficient velocity to flush particulates to the drain if used with moist food such as rice or ice cream;
* in a clean, protected location if the utensils are used only with a food that is not potentially hazardous (for example,
ice scoops).

CLEAN EQUIPMENT AND UTENSILS
Itis important to store clean utensils and equipment in a way that will keep them free from contamination, especially on
the food contact surfaces.

Clean utensils (spoons, knives, forks, tongs, etc.) must be stored in containers that are clean and sanitary. They should
not be stored near hazardous chemicals or other sources of potential contamination. In addition, they should be stored
so that all the handles of the utensils are pointing in the same direction. This ensures that people who reach in to get the
utensils grab the handle end, rather than the food confact end.

Equipment must also be stored in a sanitary manner. Itis important to keep all food equipment away from chemicals and
other contaminants. ltis a good idea to cover equipment that is placed in long term storage.

DISPOSABLES OR SINGLE SERVICE ITEMS
Single service items are the paper, plastic or styrofoam cups, lids, plates, boxes, trays, utensils, bags , sheets, deli
tissue, straws, toothpicks, bar stirrers or bread wrappers, etc. that will be discarded after one use.
Single service items should be stored:
= in a clean, dry location;
* where they are not exposed to splash, dust or other contamination;
* inverted or covered such that the food or lip contact surface is protected;
* presented such that only the handles are touched by employees and consumers (for single service knives, forks and
spoons).

There is an organization called NSF International that tests and approves kitchen equipment. £ quip-
ment that is NSF-approved has gone through stringent testing to ensure that it does not pose a threat to
safety. Look for the NSF seaf when purchasing commercial kitchen equipment. :

e
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TRAINING
MODULE

Test 1

Use the information from the front of this module to complete this fest. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. Which of the following is a possible condition in which a utensil mighi be? D
A. It could be clean C. ltcould be in-use
B. [t could be dirty D. Any ofthe above
2. How should an in-use utensil be stored? I:l
A. If stored in the food, the handle must C. If for use with ice, it may be stored in
not touch the food ' a separate location that is clean and sanitized
B. If for use in a moist food, it can be stored D. All of the above
in funning water
3. How should clean utensils be stored? D
A. In a clean and sanitary container C. So that all handles are in the same direction
B. Away from chemicals and other sources D. All of the above
of potential contamination
4. Which of the following is not a disposable or singte service item? |:’
A. Paper plate C. Silver fork
B. Plastic straw - D. Toothpick
5. Which of the following is not a proper way to store single service items? D
A. Covered C. In a clean, dry area
B. Inverted (face down) D. Where they are easily exposed to drips and splashes
[TJSTANDARD TR»}.{N;NG [TIPROMTED BY AUDIT : . TESTMUSTBEREPEATED UNTILALL ITEMS ARE CORREGT. X

I have read and understand thi".s_ training module and will apply the principles described to the best 'of'r_n'y -_éhil_ity_,

Employee Name ' T T Emplbyee.signature"_ B ' T Date

Supervisor Name Supervisor Signature - Date
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TRAINING
MOBULE

Thermometers 3

Dial stem thermometers are fragile. Over time, they may begin reading
temperatures inaccurately, especially if they have been dropped or abused.
When this occurs it may not be necessary to throw the thermometer away but
it is necessary to adjust the read-out so that it is accurate. This is called
calibration.

A mixture of equal parts water and ice will always be the same
temperature, 32°F. This mixture can be usedto calibrate a stetn
thermometer.

TO CALIBRATE A STEM THERMOMETER

@' Put equal parts of water and ice into a cup.

© Place the thermometer into the ice/water mixture. Use the
stem to stir the water.

€ When the needie on the dial stops moving, read the tem-

perature.

@ Ifthe thermometer reads 32°F, great! itis calibrated.

® Ifthe thermometer does notread 32°F, use a small wrench or pliers to turn the calibration nut
untf the thermometer dial reads 32°F,

Note: The stem of the thermometer must remain in the ice water during the calibration.

THINGS TO REMEMBER

Food temperatures should be monitored to ensure that food is not in the Temperature Danger Zone (41°F to 140°F.) To
take the temperature of food, the thermometer must be inserted directly into that food, in the center or thickest portion of
the food. The sanitary condition of the thermometer is of utmost importance in keeping the food safe. Like any food
contact surface, a thermoemeter should be washed, rinsed and sanitized before itis inserted into food.

STEPS FOR TAKING THE TEMPERATURE OF FOOD
Make sure that the thermometer is calibrated.

Wash, rinise and sanitize the thermometer.

Insert the stem into the thickest portion ofthe food to be tested. A dial stem thermometer must be
inserted to the dimple on the stem. Wait 15 seconds before taking a reading.

Ifthe food is a cold foud, it should be 41°F or below.

@ Ifthe food is a hot food, it should be 140°F or above.
!n?argiffﬁg%gﬁé é”éhaeﬁ'c‘?%?}?éé’fﬁgfgs‘ r:‘a?grg%%'rt:%‘é?haoﬂ st %?ggggaring temperature. Thermocouples
or digital thermometers are inserted into food in @ manner similar to stem thermometers., They hold
calibration better than a stem thermometer. Infrared thermometers can be used from a distance. Th ey
measure the amount of infrared (or heat) energy being emitted by the surface of a food and use this
measurement to determine the temperature of the food. The limitation of the infrared thermoneter is that
it meastires only the surface temperature of the food, not the internal temperature.

e eoe
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TRAINING
MOBULE

Test

Use the information from the front of this module to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

The action icon on the previous page indicates a skill that you should learn with

your supervisor’s help.
CORRECT
1. What word is used fo describe adjusting the read-out of a thermometer so that it is accurate? D
A. Calibration C. Creation
B. Consternation D. Cooperation
2. Whatis the temperature of a mixture of half ice and half water? D
A. 32°F C. 25°F
B. 41°F D. 12°F
3. What should you be certain of about a thermometer before you insertit into food? D
A. ltis clean C. ltis calibrated
B. Itis sanitized D. All ofthe above
4. What is the maximum temperature for cold food? |:|
A. 45°F C. 41°F
B. 35°F D. 32°F
5. What is a DISADVANTAGE of an infrared thermometer? l__—j
A. ltcan be used from a distance
B. It measures only surface temperature
C. lis very fast
[ [ISTANDARD TRAINING [JPROMPTED BY AUDIT . ' TEST MUST BE REPEATED UNTILALL ITEMS ARE coR_Récr.-

I have read and understand this training module and will apply the prineiples described to the best of my ability.

Employee Name Employeé Signatﬁre Date

Supervisor Name - Supervisor Signature Date




TRAINING
MODULE

Receiving

If food that enters your facility is of poor qualify or has been con-
taminated or temperature-abused, nothing can be done to improve it.
Thatis why it is vital that measures are in place to ensure that food
you receive meets the highest qualily and safety standards. The
following are some methods that can assist you in achieving this
goal.

SUPPLIER’S AGREEMENTS are the firstline of defense against
bad food. They establish the expectations your facility has of the
food it buys. These expectations typically relate to quality, tem-
perature and content. Your management has agreements with many
suppliers. Employees should be familiar with options for action ifa
food product is not the quality expected.

incoming shipments should go through a documented INSPECTION
PROCEDURE before they are unloaded. In addition to food quality,
the general condition of the truck should be observed. Food thatis
in damaged packages or food that looks abused should be refused. Temperatures should be taken of all cold foods to
ensure that they are notin the Temperature Danger Zone (between 41°F to 140°F). Be sure to check the temperature in
the back, front and middie of the tuck justin case there is temperature variation. The delivery truck should be checked
for evidence of pestinfestation or acfivity. The temperatures and condition of the food mustbe noted in a receiving log.
The receiving fog helps to keep track of which vendors commonly have problems and reminds receiving staff of what to check.

Cold food that is approved for receipt must immediately be placed in a cocler or freezer. Cold food should never be allowed to
sit out on the receiving dock or in the kitchen. Ifcold food is not placed into a cooler during a night drop, it should not be used.

Daydots are color-coded labels with the day of the week pre-printed on them. Daydots are a great way to keep track of
the preparation and receiving dates of perishable products. Other ways of DATING PRODUCTS include using masking
tape or writing directly on a package. Although no one method works for everyone, your managerment should pick the
one best suited to your establishment and help put it into practice.

STORAGE CONDITIONS
Cooler Storage: Temperatures should be 41°F or below
Freezer Storage: Temperatures should be 10°F or below
Dry Storage: Temperatures should be around 70°F

Storage should be at least 6 inches off the floor.

= Many food supplicrs are inspected by third parties or the government. Your management may choose to l
g review the inspection reports, visit the site themselves, or hire someone to perform a third party audit of a
e % &  problem suppiier.
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TRAINING
MODULE

Test

Use the information from the front of this module to complete this test. Please circle the correct answer to
each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. Ifbad food is received at your facility, is there anything that you can do to improve its safety and quality? D
A. Yes B. No
2. Which of the following may be included in a Supplier's Agreement? D
A. Quality Spedcifications C. Content Specifications
B. Temperature Specifications D. All of the above
3. Which of the following items should be rejected? D
A. Food that looks damaged. C. Refrigerated food thatis at 60°F
B. Food on a truck that shows evidence D. All of the above
of rat or insect activity
4. Which ofthe following is NOT a use of a Receiving Log? ’:I
A. Keep track of food temperatures
B. Keep track of problem vendors
C. Keep track of hours worked.
5. What is the maximum temperature for cooler storage? I:l
A. 60°F C. 45°F
B. 50°F D. 41°F
~ [JSTANDARD TRAINING ) PROMPTED BY AUDIT . TESTMUST BEREPEATED UNTILALL (TENS ARE 6ORREGT.:

| have read and understand this tralting module and wilt apply the principles described to the best of my ability.

Employee Name , Employee Signature ' Date

Superyisor Name 7 -Bupervisor Signature Date




TRAINING
MODULE

Personal Hygiene

Aftaining good personal hygiene is not difficult. [trequires only knowi-
edge and a commitment fo doing things right. This module wil give you
the knowledge. The commitment comes from you.

HAIR may contain bacteria that can contaminate food and the presence
of hair in food is unappetizing. An effective hair restraint should be worn
whenever working with food. Caps or hair nets are ideal for this purpose
and must adequately restrain all hair.

EATING is inappropriate in food prep and storage areas, Eating should
be done only on breaks and in a designated area that is separate from
work stations.

DRINKING is acceptable in feod areas onlyifitis done from a covered
cup. Cups must be stored in a designated area away from food.

No form of TOBACCOQ may be used in food prep or storage areas.
Smoking and other tobacco-related activities should take place only
while on break.

tdeally, PERSONAL ITEMS (purses, backpacks, clothing, etc.) should be stored in an area co mpletely removed from
food areas, such as a locker. Ifsuch an area is not available, a shelf or cabinet should be designated for this purpose.
This area must be located away from food and food contact surfaces.

Employees involved in food prep should not wear excessive JEWELRY or adomments.

Employees should wear clean outer CLOTHING or uniforms.

Employees with the following symptoms must be restricted from food handling duties: diarrhea, vomiting, fever, jaundice,
or sore throat with fever. Employees diagnosed with ILLNESSES due to the following organisms should also be re-
stricted: Salmonella Typhi, Shigefla, Hepatitis A, and Shiga toxin-producing E. coli. Report these conditions to your

supervisor before beginning any food handling task.

Employees should not work with infected CUTS, ABRASIONS, BOILS or any skin condition that causes flaking ofthe
skin. Ifa cutis not infected, is freshly bandaged and covered with a glove, the affected employee may continue working.

‘Typhoid Mary'was a carrier of typhoid in the early 20" century. Although she was immune to the disease
= & caused by Salmonella Typhi and showed no symptoms, she “carried” the organism. She infected others
% ﬁ.;vf“ with the disease while she worked as a cook and was directly related fo 51 cases and three deaths.

T
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TRAINING
MODULE

Test

Use the information from the front of this module to complete this test. Please circle the
correct answer to each question. Feel free to go back to the front page if you need help

answering a question. CORRECT
1. Which ofthe following is acceptable behavior for a food worker while he is preparing food? D
A. Eaiing C. Smoking
B. Drinking from a covered cup B. All of the above
2. Which of the following is NOT an acceptable hair restraint? D
A. Hat C. Hairspray
B. Hair net D. All of the above
3. Drinking is acceptable in a food area as long as: D :
A. The cup is covered
B. The cup is stored away from food
C. All of the above
4. Which of the foltowing symptoms should you tell your manager about? D
A. Diarrhea C. Sore throat with fever
B. Vomiting D. Allthe above

5. Ifthere is a cut on your finger that is not bleeding or infected, what MUST you do before you work with food? D

A. Treatitwith peroxide C. See a doctor
B. Bandage it and cover it with a glove D. Take an aspirin
[ISTANDARD TRAINING [ PROMTED BY AUDIT ' - TESTMUST BEREPEATED UNTIL ALL ITEMS ARE GORREGT.

Y have read and understand ‘ffiis trainifg modide and will dpply the principles described to the best of my abifity.

Employee Namie ) Employee Signature : : Date

Sﬁpewiso_r Name . : Supetvisor Signature ‘ Date




TRAINING
MODULE

Most foodbome ililnesses are caused by germs that five in our food,
growing and reproducing when conditions are favorable. One ofthe
major factors affecting whether or nor conditions are favorable is
temperature. Most bacteria grow at temperatures between 41°F
and 140°F which is referred to as the Temperature Danger Zone.
The optimal femperature for bacterial growth is in the center of the
Danger Zone, near body temperature.

Clearly, the best way to keep food safe is to keep it out of the
Danger Zone. Thisis done by keeping hot food hot and cold food
cold.

HOT FOOD

Hot food must be held at 140°F or above. Most bacteria do not Faisorne. YEYSAAR AONEY

grow at this temperature. The temperature of hot food heidin the
kitchen or on buffets should be monitored periodically throughout
the day to ensure that it does not fall into the Danger Zone,
Written temperature logs are an exceflentway of documenting
temperature.

s

COLD FOOD
Cold food must be held at 41°F or below. Although cold temperatures do not necessarily kill bacteria, they significantly
slow growth. The temperature of cold food should be monitored and documented in the same manner as hot food.

ICE BATHS

To maintain safe temperatures, cold food is often held in a container on ice or in an ice bath, When used correctly, ice
baths are quite effective. The level of the ice/water mixture must be atieast as high as the level ofthe food in the con-
tainer in the bath. [f only the bottom of the food container is in contact with the ice bath, only the bottom of the container
will get cold. Also, if there is not enough of either water or ice in the container, the food won't get cold. The mixture
should be about 50/50 and as ice melts, it must be replaced. Be sure that the water is not allowed to splash into the
food.

The Centers for Disease Control and Prevention estimate there were 5,000 deaths, 76 million illnesses and
J 325,000 hospitalizations refated to food in 1999. The impact that an outbreak can have on an organization’s
¥ reputation and public image is enormous. Media outlets spread such information far and wide and public
frust, onge lost, is not easily regained.
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Test 7

Use the information from the front of this module to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. Whatis the Temperature Danger Zone? D
A. Between 40°F and 141°F C. Between 51°F and 140°F
B. Between 41°F and 140°F D. None of the above
2. Whatis the lowest temperature at which hot foods should be held? |:|
A. 140°F B. 141°F C. 145°F
3. What is highest temperature at which cold foods should be held? D
A. 45°F B. 41°F C. 55°F
4. What happens to bacteria at temperatures above 140°F? D
A. They grow very stowly B. They cannot grow C. They grow rapidly
5. Which of the following is a way tc make sure that an ice bath is effective? D
A. Replace ice as it melts C. Use a mixture of haif ice and half water
B. Make sure that the level ofice in the ice D. All of the above
bath is as high as the food in the container
:DSTANDARD TRAINING  [] PROMPTED 8Y AUDIT TEST MUST BE REPEATED UNTIL ALL ITEMS ARE CORRECT.

i have read and understand this training modafe and will apply the ptinciples described to the best of my ability:

Emnployee Name ' Employee Signature Date

Supervisor Name Shpewisor "Signature Date
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Hand Washing 1

Hands naturally have germs on them. Taking out garbage, eating, using
the restroom, and other acfivities increase the number of germs on hands.
To keep these germs from being fransferred to food products, it is essential
that all food handiers wash their hands often.

HAND WASH SINKS

Sinks that are designated as hand wash sinks must be used only for this
purpose. Even ifitis inconvenient, hand wash sinks should notbe used
for dishwashing, food prep, etc.

SOAP, WATER & PAPER TOWELS

Hand wash sinks must have soap, hot water (reaching at feast 100°F)
and paper towels at alf fimes. Everyone who uses the sink shouldreplace
soap and towels if they run out or report defective plumbing.

HANDS SHOULD BE WASHED

€ Immediately before engaging in a food handling task

@ After touching hair or other body parts

@ After using the restroom

@ After coughing, sneezing, or using tissue

@ After eating, drinking or smoking

@ Aiter handiing dirty equipment and utensils

@ When switching between working with raw and ready-to-eat food
© After engaging in any activity that may contaminate the hands

HOW TO WASH HANDS

Turn on the faucet af the hrand wash sink and use hot water.

Remove or unroll a towel from the paper towel dispenser for later use.

Place hands under the water to wet them.

Dispense a quarter-sized amount of seap onte your hands, .

Rub soapy hands together for 20 seconds, Be sure to wash wrists, exposed forearms and under nails.
Rinse your hands in the hot water.

Use the paper fowel to dry your hands.

Use the towel to furn off the water.

Throw the paper towel away.

Pe0Q0OQ0CCECOS

Many people believe that wearing gloves eliminates or reduces the need for hand washing. Actually, you
gﬁ must stitl wash your hands prior to putting on gloves. Also, you should change gloves whenever you do
‘ %ﬁ something that requires you to wash your hands (see the list above).

7
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Test

Use the information from the front of this module to complete this test. Please circle the correct answerto
each question. Feel free to go back to the front page if you need help answering a question.

The action icon on the previous page indicates a skill that you should learn with vour
supervisor's heip,

CORRECT
1. Which one of these activities would NOT require that you wash your hands before handling D
ready-to-eat food?

A. Going to the restroom C. Coughing into your hands
B. Cutting up raw chicken D. Cutting up lettuce for a salad

2. Which of the following tasks can a hand wash sink be used for? D
A. Washing knives and other small utensils C. Filling a cleaning bucket with hot water
B. Washing hands D. All of the above

3. Which of the foliowing items MUST be present at a hand wash sink? D
A. Soap C. Hotwater
B. Paper towels D. All of the above

4. How long shoutd you rub your hands together while cieaning with soapy water? D
A. 5 minutes C. 20 seconds
B. 5 seconds 0. Until the hot water runs out

5. Ifyou are wearing gloves to prepare food, do you need to wash your hands? I:l
A. Yes B. No

[ STANDARD TRAINING ~ || PROMPTED BY AUDIT _ . TESTMUST BE REPEATED UNTIL ALL ITEMS ARE CORREGT.

I have read and understand this training module and will apply the principles described to the best of my abiity.

Emp|oyeé Name Employee Signature ' Date

Supervisor Name Supervisor Signature . - Date
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Law

The production, service and distribution of food in the United States is governed by a patchwork of regulations that
have been created over the course of the Tast 100 years to address issues in food safety and sanitation that were quite
severe at the beginning of the 1900's.

At the federal level, the two agencies with the most responsibility for food are the USDA (United States Department
of Agriculture} and the FDA (Feod and Drug Administration). The USDA has responsibility for the processing of meat,
poultry and egg products, while FDA has authority over most other food products. Neither federal agency regulated
food that is produced in a restaurant or grocery store,

Foods that are preduced at the restaurant or retail level are governed by the laws of the states where they are pro-
duced. Different states have different laws, and so therefore, what may be an acceptable practice in one part of the
country might not be somewhere else.

The FDA (Foed and Drug Administration) produces a document that is called the Food Code, which is a model for
states to use to create their own food rules or laws. The FDA Food Code is created with input from scientists, regula-
tors, food service operator and consumers. As new information or technology becomes available, the food code is

updated,

The FDA encourages state governments to adopt the food code as law. The FDA does not have the authority to make
the food code law in all states, but it can work with state officials fo help persuade state legislatures to do so. Different
states have adopted different versions of the Food Code, which has its origins in the 1970's. States with older versions
will have somewhat different laws than states with newer versions. In addition, some states choose 1o only use certain
sections of the food code. Other sections may not be the same from place to place.

fn addition to state law, sorme local jurisdictions may have their own regulations that are different from the state laws.

It may seem as though it is very difficult to find out what the rules are, but if you follow the information contained in
these training modules you will be doing just about everything right.

Whatever the specific laws in your area, they will be enforced by your local health inspector. Usually they will work for
your county or city beard or health or health department. Inspections from these officials are usually allowed whenever
your establishment is serving food. The frequency of the inspections depends on the area, but inspections are stan-
dard practice if the Health Department receives a complaint about a food product.

The inspector will carefully evaluate the facility, taking temperatures, looking at food handling practices and asking
quesfions.

In some areas, the inspector may give your location a rating such as A, B or C or Pass/Fail or a numerical grade. This
rating helps your store evaluate how you are doing and what you can do to improve.

The important thing to remember is your inspector is there to protect you and your customers, and that any advice he
or she gives you should be followed carefully to protect the health and safety of your customers.

FETM-US-0804-21
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Use the information from the front of this module to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. Which of the following agencies regulates a restaurant? D
A. USDA C. None of the above
B. FDA
2. Why is it that some food handling rules are different in different parts of the country? |:|
A. Different areas have different weather and the €. Food rules are not different rom one area
temperaiure affects how food can be handled  to another
B. Different states have different laws, which D. None of the above
means that some rules may be different
3. When is an inspector allowed to come into your establishment for an inspection? I:I
A. At any time, 24 hours, 7 days a week. C. Any time someone is there
B. Whenever the establishment is serving food
4. When is a food inspection most fikely to occur? D
A. Every three months C. Every year
B. Every six months D. After someone complains about food or conditions
1
5. Why is the inspector there? : I—_J
A. To help you improve your food safety . Te find things that are wrong and peint them out so
that you get a low score.
B. To shutyou down _ D. All of the above
TJSTANDARD TRAINING [[] PROMPTED BY AUDIT TEST MUST BE REPEATED UNTIL ALL (TEMS ARE CORRECT,
I have read and understand this training module and will apply the principles described to the best of my ability.
: E'r'nployée- Marme . Employee Signature Date
Supervisor Name Supervisor Signature Date
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Food Protection

The keys to food storage and protection are simple. Food must be covered @ I
and labeled when in storage and must be protected from potential cross- :
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PREVENTING CROSS-CONTAMINATION

Cross-contamination occurs when germs are transferred from a place where
they are expected to be to a place where they are not. For example, if juice
from raw chicken is altowed to drip into a prepared salad, the salad has been
contaminated and could make someone sick. To prevent this, measures
must be taken to prevent cross-contamination. More detailed information on
how this can be done is included in Training Module 10, Cross-contaminatioh.

FOOD PROTECTION

Leaving food uncovered means thatthe food is vulnerable to any kind of
contamination that comes through the air. This may be from someone
coughing, flying insects or drips from above. This is why itis essential that
food in storage be covered.

Food protection applies to food in dry storage as well as cooler storage. Sealing foodin containers in dry storage keeps
itsafe from pests and contamination. Even the cleanliest kitchens are subject to occasional invasion from flies, roaches,
ants or other insects. These pests are attracted to exposed food. Sometimes foodis left uncovered for a short period of
time so that it can cool more quickly. While this is important, it is also important to cover the food once it is cool.

FOOD LABELING
To ensure safety and quality, itis important that prepared food products are labeled with the preparation date and con-
tents, This is necessary for a number of different reasons.

One reason is because many foods {ook similar and using labels will prevent serving the wrong food. Serving the wrong
foodis potentially dangerous because many people have specific food allergies,

Asecond reason Is for quality control. If the same productis made frequently or in large quantity, there could be several
different batches of the productin a cooler at any one time. The oldest product should be used first because it will be the
firstto spoil. The only way to know what product is oldest is to date all products with preparation date.

The final reason is to control storage time. It does no good to identify a sheiflife for a product and then have noway to
determine how long that product has been held.

Ninety percent of all food allergies are caused be the following eight foods: peanuts, other nuts, miik,
eggs, soy, fish, sheflfish and wheat. Reactions to the foods can include hives, diarrhea, vomiting, respira-
fory disease, suffocation and death. These reactions may occur within minutes of expostire.

FSTM-LS-0703-09
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Test

Use the information from the front of this module to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. Which of the following is key to protecting food in storage? D
A. Covering food C. Preventing cross-contamination
B. Labeling food D. All of the above
2. Which of the following is the best description of cross-contamination? D
A. When bacteria are transferred from a place where they are kniown to be to a place where they
are not known to be
B. When a fly lands on food
C. When food is left uncovered in storage and someone sneezes in it
D. When food is left unlabeled and the wrong food is accidentally served
3. Why should food be covered in storage? ‘:I
A. To keep it fresh C. To prevent airbome contamination from getting in
B. To make more work for food workers D. All of the above
4. Which of the following is a reason to label foods in storage with the preparation date and contents? D
A. To control storage time C. For quality control, so that old food is thrown away
8. To keep from serving the wrong food D. All of the above
5. Can an allergic reaction kill someone? D
A. Yes
B. No
 [C]STANDARD TRAINING [IPROMPTED BY AUDIT TEST MUSTBE REPEATED UNTIL ALL ITEMS ARE CQRéEL‘.‘.ﬁ..-::-'

I have fead and understand this training module and will apply the principles described fo the best of my ability.

Ermployee Name _ : Emb!oyeé»SEgnature T Date

Supervisor Name ' Supervisor Signiature ' Date
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Everyone knows that a person can get sick from eating food that is spoiled. To prevent this type of iflness, #t is important
to understand what causes the food to go bad. One of the most common ways that this happens is by uncontrolled
growth of germs in the food.

What are germs?

The word germ is a broad term for a wide variety of disease-causing microorganisms, including bacteria, viruses, para-
sites and others. The word micreorganism is made up of two words. The first is micro, meaning small. The second is
organism, meaning a living creature. Therefore germs are small living creatures. Many of them cause disease.

Germs are so small that they cannot be seen without a microscope. Even at this tiny size they can cause a full grown
human fo get very sick, and even die. This is because they attack us from the inside, and because some types of germs
can repreduce incredibly quickly. Under ideal conditions, some germs can double in numbers in 15 minutes.

What does this mean? To keep germs from growing in food we must;

(1) Keep them out of the food whenever possible
(2) Eliminate them when they are in food (usually by cooking)
(3} Remove the ‘ideal conditions” that promote the rapid growth of the germs

What are ldeal Conditions?
There are several factors that can affect how germs grow and reproduce. They can be abbreviated with the words FAT

TOM.

F = Food
Like people, germs need food to live. The foods that they like are usually ones that have a lot of protein and a lot of mois-
ture, such as meat products. Even though meats may be their favorite food, they can sfill live in a lof of other Toods,

A = Acidity
Germs do not like to live in an environment that has too much acid present. One common acid that is often used in cook-
ing is vinegar. Vinegar is used to pickle foods, which preserves them and prevents germs from growing in them:.

T = Time
It takes time for a small number of germs to reach numbers that can cause a preblem (see diagram above), I all the
other conditions are good, germs can reach dangerous fevels in about four hours.

T = Temperature
The Temperature Danger Zone is from 41°F to 140°F. Within this range of temperatures, germs can grow rapidly in food.
To keep food safe, keep cold food at 41°F or below and keep hot food at 140°F or above.

O = Oxygen

Some germs need oxygen 1o live, but other germs will grow only if there is no oxygen. Some of the most hazardous
bacteria will only grow without oxygen present. This means that foods without oxygen such as canned or vacuum packed
foods must be freated very carefully.

M = Moisture
The last thing that all germs need is water. Foods that do not have a lot of water will not allow bacteria to grow in them.
This is why Beef Jerky, which has very liilie water, can be held at room temperature, even though it is a meat product.
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Use the information from the front of this module to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. How many germs can one germ grow into in a four-hour fime period? D
A8 C. 256
B. 128 B. Over 65,000
2. Which of the foliowing descripes the favorite food of germs? Ij
A. Food with a lot of protein, such as meat C. Food with a lot of salt, such as bacon
B. Food with a lot of sugar, such as hard candy D. Food with a lot of fat, such as potato chips
3. What is a common acid used fo make food safe? D
A. Ketchup C. Baking soda
B. Vinegar . Yeast
4. How long does it usually fake for germs to grow to a dangerous level in food, if the conditions are good? ij
A. About 15 minutes C. About 4 hours
B. About 2 hours D. About 12 hours

5. Which of the following is NOT a way to keep germs from growing in foed and making your customers sick? D

A. Keep them out of food whenever possible C. Remove the ‘ideal conditions’ that promote their

rapid growth
B. Eliminate them when they get into food D. Letfood sit out at room temperature
[ ISTANDARD TRAINING [ 1 PROMPTED BY AUDIT TEST MUST BE REPEATED UNTIL ALL ITEMS ARE GORREQCT.

| bave read and understand this training module and will apply the principles described fo the best of my abitity.

Employee Name Employee Signature . Date

Supervisar Name Supervisor Signature Date
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Food Handling 11
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Many good food handling techniques are designed to limitthe  gp7/GoLb Foob TP DANGER ZOHE s %,qmeg J @%
amount of time that food is allowed te remain in the Tempera- % ‘
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ture Danger Zone (hetween 41°F and 140°F). o
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Most potentially hazardous foods are typically stored under !

refrigeration (below 41°F) and must be cooked to a safe tem- i Tl -
perature (above 140°F). There is no way to completely avoid the I_T;—_- Cop il
Danger Zone when preparing these foods. Itis possible, E - - ‘o ”ﬁ”‘ 1%
however, to prepare foods quickly so that they spend the least \E’—ﬂ\ m Eﬂ

possible amount of time in the Danger Zone. Foods that are in
the Danger Zone for more than four hours must be discarded.

The section below gives some hints for ways to handle foods properly to limit time in the Danger Zone. While these hints
address some common problems, there are many other ways 1o deal with this potential food safety hazard.

GOOD HANDLING METHODS

1. Prepare foods in small batches.

Use small batches so that only a workable amount of food is out of the cooler at one time. For example, when preparing
several hundred chicken breasts for a dinner, it is better to do the preparations for a small batch at a time rather than the
entire amount. Ifthe first dish that is prepared is held at room temperature unfil the last dish is prepared, the time that
the first dish spends in the Danger Zone is unnecessarily long.

2. Stay on task.

Try notto get distracted. In a busy kitchen, food is often left unattended at room temperature for long periods of time
because a crisis situation arises or because another task is perceived as more important. No task is more important
than food safety. Ifanother task arises while you are preparing a potentially hazardous food, take the time to put the
food in the cooler before moving on to that other task.

3. Stay focused on the food.

Try to perform one task at a time. Trying to do several things at once will extend the amount of time spent on each
specific task. Remember that your goal is always to limit the amount of time that potentially hazardous food spends in
the Temperature Danger Zone.

Alimost everyone carries Staphylococeus aureus (or Staph) bacteria on their skin. They are readily trans-
ferred from skin to food. These bacteria do not cause iliness by invading your body. Instead, they produce
a toxin on food as they grow. The more fime that they have to grow, the more toxin they produce. Ceoking
food to the proper temperature does not eliminate this toxin. This is one reason why even foods that are
thoroughly cooked may cause foodborne sickness. The main ways to prevent this sickness are by wash-
ing hands, by handling food as little as possible, and by limiting the amount of time food spends in the
Danger Zone. FSTM-US-0703-11
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Test 11

Use the information from the front of this module to complete this test. Please circle the correct
answer to each dquestion. Feel free to go back to the front page if you need help answering a question.

CORRECT

1. What is the Temperature Danger Zone? D
A. Between 51°F and 140°F C. Beiween 41°F and 140°F
B. Between 40°F and 141°F D. None ofthe above

2. |ffood spends more than 4 hours in that Danger Zone, what should you do with it? I:’
A. Putitin the refrigerator C. Serve itimmediately
B. Throwit away D. Nene of the above

3. Ifanothertask comes up while you are preparing food, what should you do? D
A. Refuse to do anything but the task athand  C. Try to do both tasks at the same time
B. Throw away the food thatyou were preparing D. Putthe food that you are preparing in the cooler

4. What is your most itmportant priority in this job? D
A. Serving beautiful food B. Serving healthy food C. Serving safe food

5. Which of the following is a way to prevent people from getting sick from Staph? - l:l
A. By washing hands C. By keeping food out of the Temperature Danger Zone
B. By handling food as little as possible D. All of the above

LJSTANDARD TRAINING [PROMPTED BY AGDIT .  EST MUST BEREPEATED UNTIL ALL ITEMS ARE CORRECT.

“ | 'have raad and understand this training module and will apply the grinciplés described to the hast of my ability.

Empioyee Name ) -" Employee Signature o ) Date

Bupervisor Name : Supervisor srign_ai'ture _ ' N f)ate
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Cross-Contamination

Cross-contamination occurs when germs are transferred from a place
where they are expected to be to a place where they are not. For
example, if juice from raw beefis allowed to drip into a prepared salad,
the salad has been contaminated. Cross-contamination is dangerous
because ifunexpected bacteria are infroduced into a food product,
measures will not be taken to prevent their survival and ingestion. In the
example above, the raw beefwill be cooked to kilf the bacteria butthe
salad will not. Therefore, the unexpected contamination of the salad can
make someone sick.

HOW CROSS-CONTAMINATION OCCURS
Other methods by which cross-contamination can occur are less obvi-
ous. They include the following:

1. using the same cutling boards, utensils and work surfaces for
both raw and cocked foods;

2. storing raw food, especially meats, above ready-to-eat foods in
coolers, refrigerators or other types of cold holding units. Raw
meats may drip into other foods and contaminate them:

3. forgetting to wash hands between touching raw and ready-to-eat
foods;

4. using the same cloth or sponge to clean work surfaces used with
raw and ready-to-eat food;

N
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5. failing to clean and sanitize between handling different species of meat (different meats have different bacteria

and are cooked to different temperatures).

STEPS TO PREVENTING CROSS-CONTAMINATION

» Clean and sanitize all food contact surfaces and items:

1. when switching between different species of meat (beef to poultry, etc.);

2. when switching from raw to ready-fo-eat foods;
3. after four hours of continuous use:
4. afterthe final use of the day.

+ Wash hands after preparing raw foods.

» Dispose of or clean and sanifize cloths that touch raw food, equipment, work surfaces or utensils.

+ Store raw meats below other foods in coolers, refrigerators and other storage units.

+ Separate different species of raw meat by cooking temperature (see ilustration). Poultry products should always be
stored beneath all other meats, while fish, eggs and pork should be stored above other raw meats. Ground beef

should be stored between these two.

¥

o Shell eggs have many of the same bacteria that chicken does and should be treated as though they are a
‘g rawmeat. Store them below ready-to-eat foods but above ground beefand poultry.

FETM-US-0703-10
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Test 1C

Use the information from the front of this module to complete this test. Please circle the correct

answer to each question. Feel free to go back to the front page if you need help answering a quostion.
CORRECT

1. Which of the following is the best description of cross-contamination? D

A. When food is left uncovered in storage and someone sheezes in it

B. When food comes into an establishment with germs on it

C. When germs are fransferred from a place where they are known to be to a place where they are not known to be
D. When food is left unlabeled and the wrong food is accidentally served

2. If you cutup raw beef for steaks and do not wash your hands before you cut up bread for a customer, D
can this result in cross-contamination?

A. Yes B. No
3. Which of the following could cause cross-contamination? I:’
A. Hands that are not washed C. Raw meat dripping in a cooler

B. Wiping cloths that are used to wipeupraw  D. Aliofthe above
spills and ready-to-eat spills

4. Which type of food shoutld always be stored on the bottom shelf of a refrigerator? | |:|
A. Poulfry C. Fish
B. Beef D. Pork
5. Should raw eggs be stored above ready-to-eat foods? D
A. No B. Yes
[ISTANDARD TRANING  [_] PROMPTED Y AUDIT TEST MUST BE REPEATED UNTILALL ITEWMS ARE GORRECT. E

{ have read and understand this training module and wiil apply ihe principles described to the besf of my ablfity.

Employee Name ' Emp!oyee-Signattire ' - t}ate

Supervisor Name Supervisor Signature Date
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ypes of Germs

There are thousands of different types of microorganisms in the world. Only a small number of these can make people
sick. Ofthese, only a handful can make people sick through food. Any kind of illness that comes from eating contami-
nated food is called a food-borne iliness.

How do germs get into food?

Most food goes a long way to get to your kitchen. Germs can getinto food at any peint along this pathway. For instance,
produce may be contaminated in the field where it is grown by irrigation water, animals and insects in the fields, or by
the hands of the people harvesting and transporting it. Raw meat, on the other hand, naturally contains germs. Some of
these germs may cause illness. Meat must be cooked to eliminate this natural contamination.

In your kitchen there are a number of ways germs can get into food. If produce is alfowed to touch a meat product, the
natural contamination from the meat can get onto the produce. Dirly equipment and utensils can cause contamination
too. Finally, the people who work with the food can cause contamination, especially by failing to wash their hands.

What germs can cause food-bome iliness? There are a few germs that commonly cause iliness through food. The
important ones come from two main groups, bacteria and viruses.

How do the germs make people sick? There are some germs that produce toxic chemicals as a by-preduct of their
normal [ife cycle. When these germs live in food, the toxic chemical (toxin) is released info the food. This means that
even if the foodis cooked and the germs are gone, the toxin may still be present and make people get sick. This is known
as bacterial intoxication.

The other way germs can make people sick is through bacterial infection. In this situation, a person eats food that is
infected with living germs. The germs get into the digestive tract of the person and can cause the person to become ik,

Viruses in food: Foodborne illness causing viruses are very tiny and usually cannot live long outside a human body,
They often getinto foeod from people who are sick. ifa food worker who is sick with a virus does not wash his hands after
using the restroom, sneezes or coughs onto the food, the food becomes contaminated. While the viruses wilf not grow
in the food, just a small number of viruses on the food can make a person sick.

Specific Viruses

Norovirus

One of the most common causes of foodbome jliness is ‘Norovirus' or ‘Norwalk-like’ virus, It gets info food just as de-
scribed above. Norovirus causes people to feel very sick, including symptoms such as vomiting, diarrhea, nausea and
headaches. Few people actually die of Norovirus.

Hepatitis A

Hepatitis A is usually caused by infected food workers who do not wash their hands after using the resfroom. Hepatitis
Ais usually a mild illness with by sudden onset of fever, nausea, and abdominal discomfort, followed in several days by
jaundice (yellow skin). Often people are infected and do not know it, because it takes time for the virus to make them fee
sick. Recovery from Hepatitis A usually takes 1-2 weeks, but it can take months. Deaths from Hepatitis A are rare.

Bacteria in food: Bacletia can come from a wide variety of sources. They may naturally be present on the food, they
may be transferred in the environment, or they may be transferred by people or through poor storage practices.

FETN-US-0804-17




Specific Bacteria

Campylobacter jejuni

One of the most common causes of foodborne lliness is Campylobacter jejuni It is estimated to cause between
2 to 4 million cases of diarrhea every year in North America. It is often found on raw chicken or in raw milk. The
symptoms are those typical for foodborne iliness, including diarrhea, fever, abdominal pain, nausea, headache and
muscle pain.

Salmonella

There are lots of different types of Salmonella and many of them can miake people sick. One type can cause fever of
over 104°F, which can be fatal in about 10% of cases. Other types of Salmonella can also make people sick, but few
are as deadly. Salmonelia is often associated with poultry and pork, and can easily be spread by cross contamina-
tion. The symptoms are similar to those for Campylobacter jejuni, as well as vomiting.

E. coli

Just like Salmonella, there are also a lot of different types of £. cofi. The one most commonly heard aboutis E. cofi
0157:H7, which can cause kidney failure and death, especially in children. Undercooked hamburgers and con-
taminated water are the most common sources of this type of £. cofi infection. The initial symptoms of this illness
include severe cramping and watery or potentially bloody diamhea. There is usually no fever or only a slight fever
present.

Listeria monocytogenes

Listeria is unique because it can grow in cold conditions. This means that if it gets onto product it will continue
to grow in a refrigerator, even though it is no longer in the Temperature Danger Zone. Listeria is usually found in
cheeses made from unpasteurized milk, but it can alsc be found on the inside surfaces of refrigerators, which is
one reason it is always a good idea to cover and protect food. In some cases, Listeria can cause a disease called
‘listeric meningitis’ which is fatal in as many as 70% of the people who become infected. Typically people who are
Il with Listeria experience flu-like symptoms followed by nausea, vomiting or diarrhea.

Staphylococcus aureus

This type of bacteria is present just about everywhere, including on humans. About 50% of all people carry this
germ in their nose or on their skin. In food, this germ can produce a chemical that is poisonous to humans, which is
called a toxin. When a person eats food containing the toxin, they wiil rapidly become Hl. Typically, this germ gets
into food from the hands of a food worker.

The body responds rapidly to rid itself of this toxin. The most common symptoms are nausea, vomiting, retching,
and abdominal cramping. Typically recovery takes two to three days.




TRAINING
MODULE

est

Use the information from the front of this module to complete this test. Please circle the correct
answer fo each question. Feel free to go back to the front page if you need help answering a question.

CORRECT
1. All microorganisms cause illness in humanps, I:]
A. True B. False
2. Which of the foilowing is NOT a way that germs can get into food? D
A. Contaminated irrigation water gets C. Contamination may naturally be
onto the food present on the food
B. People harvesting the food touch it D. All of the above
with dirty hands
3. Which virus may a food worker be infected with for weeks without knowing it? D
A. Norovirus . C. listeria
B. Hepatitis A B. E Coli
4. What germ can grow in a regrigerator? D
A. Salmonelia C. Campyfobacter jejuni
B. E cofi D. Listeria monocytogenes
5. What germ is usually carried by 50% of all people in their nose or on their skin? I:I
A. Norovirus C. Salmenella
B. Staphyvlococcus aureus D. Campylobacter jejuni
[C]STANDARD TRAINING [CIPROMPTED BY AUDIT TEST MUST BE REPEATED UNTIL ALL ITEMS ARE CORRECT.
I have read and understand this training module and will apply the principles deseribed fo the best of my ability.
Emploj{eeName - Employee Signature ' Date
Supervisor Name Supervisor Signature Date




TRAINING
MEDULE

Allergies & 1

yensitivities

As many as seven miilion North Americans suffer from allergic reactions to foods. In most cases, they result from 8
specific foods. The only prevention for food allergies is to totally avoid the food item. More than half of ali allergic
reaclions occur while dining away from home.

WHAT ARE FOOD ALLERGIES?

A food allergy is a reaction to a food or food compoenent, which involves the body’s immune system. Example: an
allergy to peanuts. An aliergy is a much more serious event than food intolerance (for example: the inability to digest
lactose, milk sugar, called lactose intolerance). Food intolerances may cause discomfort, but food allergies can be
life threatening. In some insfances allergies can be so severe that even trace amounis of the food can cause a dan-
gerous reaction.

WHAT ARE THE MOST COMMON FOODS PEOPLE ARE ALLERGIC TO?

1. Fish 5. Soy

2. Shellfish 6. Wheat

3. Mik 7. Peanuts

4. Eggs 8. Tree Nuts such as walnuts, almonds or pecans

WHAT ARE THE SYMPTOMS OF A FOCOD ALLERGY REACTION?
- Swelling of the lips, tongue or throat
Stomach cramps, vomiting and diarrhea
Skin hives, rashes or eczema
Wheezing or breathing problems
Drop in blood pressure and/or fainting
- Anaphylaxis — sudden, severe, potentially fatal, allergic reaction that can involve various areas of the body
(such as the skin, respiratory tract, gastrointestinal tract, and cardiovascuiar system).,

WHEN DO THE SYMPTOMS OCCUR?

The allergy symptoms can occur immediately following eating of the food or several hours later, so quick response
is needed. Managers and employees should be trained in what to do should an emergency related to an allergy oc-
cur.

HOW CAN YOU HELF TQ PROTECT YOUR CUSTOMERS?
Itis critical to protect customers with food allergies:

1. Provide accurate information on food ingredients and procedures used in preparing the item.
a. Never make-up or provide false information on ingredients or processing steps to an allergic customer.
it could result in their death.
b. Ingredient iabels should be available for all foods served in the food service operation,
c. ifyou are unable to find an ingredient label or are unsure of the ingredienis listed on the lahel, tell the
custorner so. [tis better to lose cne sale, than a life!

2. Prevent cross-contamination of non-aliergic foods and utensils with highly allergic food items.
a. Follow all procedures to clean and sanifize food contact surfaces between each use.
b. Wash hands thoroughly between each task, especially when handling highly allergic food items. If wear-
ing gloves, discard gloves after each fask, and wash hands thoroughly before replacing the gloves.
c. Store highly allergic food ingredients and product containing those ingredienis in separate, sealed con-
tainers away from non-allergic foods.

FSTM-US-0080414




TRAINING
MODULE

est

Use the information from the front of this moduie to complete this test. Please circle the correct
answer to each question. Feel free to go back to the front page if you need help answering a question.

CORRECT

1. Which of the following foods is usually NOT the cause of an allergic reaction? D

A. Peanut butter C. Egg custard
B. Shrimp D. Lettuce

2. Which activity may cause cross-contamination of an allergic food onto other foods? D

A. Using the same mixing bowl fo make peanut C. Washing hands thoroughly and reﬁlacing gloves
butter cookies and then to make sugar betweenmaking peanut butter cookies and making
cookies without washing and sanitizing in between sugar cookies

B. Cleaning and sanitizing cookie sheets belween  D. Storing peanut butter cookies in a separate
making peanut butter cookies and making container away from sugar cookies.
sugar cookies

3. When a customer says they are allergic to a specific food item, you should: I:l

A. Notify your manager. C. if unable to find accurate information or if you are
uncertain, fell the custoemr that you are unsure.
B. Assist the manager in finding accurate D. All of the above.
ingredientinformation to provide the customer.

4. Symptoms of an allergic reaction to food could be: D

A. Swelling of the lips or tongue C. Difficulty breathing or fainting
B. Skin rash or hives D. all of the above

§. The only treatment for a food allergy is to totally avoid the food item. D

A. True B. False

[(]STANDARD TRAINING I PROMPTED BY AUDIT TEST MUST BE REPEATED UNTRL ALL ITEMS ARE CORREC;T. '-

| Have read and understand this training module and will apply the principles described to the best of my ablity.

Employee Name Employee Signature Date

Superviser Name SBupervisor Signature Date




Order No.: PO367530 -Revolution Foods, July-September Funding Page 1 of 2

Order No : PO367530 -Revolution Foods, July-September
Funding

Issued on Tue, 19 Jik, 2011

Supplier

REVOLUTION FCODS
8383 Capwell Dr
Qakland, CA 94621
Phone: 202.268.8081

Fax

Confact: ERIKA WATSON

Ship To: Bill Ta:
Food Services Division Office of Accounts Payabla
3635 V Straet NE 1st Floor 1200 First Street NE, 11th Floor
Washington, DC 20018 Washington, DG 20002
United Slates : United States
Phone: 1(202) 876-7400 i"hone: 1202/442-5300
Deliver To:
Reichel, Paula
ftein Deszcription Fart Unit Oty Need Unit Extended Amount
Number By Price
1 The DUPS Office of Contracts and each 26528402 Fri, $1.00USD $255,284.02U8D
Acquizitions... 20
May,
2011

The DCP3 Office of Contracts and Acquisitions on behalf of Office of Food and Nutrition Services (CFNS)
awarded Letter Confract GAGA-2610-C-0142 to Revalution Foods, inc. fo provide Portable Meal Services
for relmbursable breakfast, lunch, and supper meals to seven (7) schools in Washington, DC, The seven
{7) schools are listed as follows: Amidon ES, Hearst ES, Anacostia SHS, Eastern SHS, Johnson M3,
Peabody ES, and Wilson SHS. The contracter shall provide the required goods and/or services to DCPS
in accordance the Letter Confract and all altachments. The Letter Contract will merge with the Definitive
Contract. Pending Approval of the Definitive Coniract by District of Columbla City Councll not more than
50% of the total valua may be pald against the total contract in accordance with 27 DCMR § 24250,

If used in conjunction with a confract award, purchase order is placed in accordance with all provisions of
Contract Number: GAGA-2010-C-0142

Bill To Contact: Accounts Payabla

Requester: Reichel, Paula

Farm:

Delivery Date: Fri, 20 May, 2011

PR No.: RQ736181

Total $255,284 02USD

https://pass.in.de.gov/Buyet/render/ 13IYQDFTUN4AN 71972011



Order No.: PO367530 -Revolution Foods, July-SeptamBer Funding Page2of2

Comments

& COMMENT by Relchel, Paula on Fricfay, May 20, 2017 at 11:54 AM (1 document attached)
Statement of wark for performance perlod Is attached. (Relchel, Pawla, Fri, 20 May, 2011)

& APPROVEDR by Gampbell, Lisa on Tuesday, July 159, 200 1 af 7:06 P4 with commant
All appropriate documents fava heen received and Council Appraval was received for oplion year ane as of June 20, 2011, Making
recommendalion Tor approval by the Gontracting Ofiicer. {Camphball, Lisg, Tue, 18 Jul, 2011)

® APPROVED by Campball, Lisa on Tuesday, July 19, 2071 af 7:30 P with comment
This raquistiion represents the fy 11 pertlan of aptlon year one funding. The tatal confract value for Option year one is §1,225,363.33 - fy 11
funding $255,284.02 which kaves » halence of $870,079.31 for the balanes option year one and fy 12, {Campbell, Lisa, Tua, 18 Jul, 2011 )

» APPROVED by Bazamore, Glotious on Tugsday, July 19, 2011 at 743 PM with comment
Approved par City Counclt Approvat {Bazemors, Glorious, Tue, 19 Jul, 2011)

® GOMMENT by artharystem on Tuesday, July 19, 20%1 af 7:44 PM
FOB Is Destination unless specified afherwise (aribasystem, Tue, 18 Jul, 2011)

s COMMENT by aribasyster on Tuesday, July 19, 2071 af 7:44 Pt
GOVERNMENT OF THE DISTRICT OF COLUMBIA STANDARD CONTRACT PROVISIONS FOR USE WITH THE DISTRICT OF
COLUMBIA GOVERNMENT SUPPLY AND SERVICES GONTRACTS {July 2010) ARE HEREEY INCORPORATED BY REFERENCE,
WWW.OCP.DC.GOY™* (aribasystam, Tue, 18 Jul, 2011)

¢ COMMENT by aribasystem on Tuesday, July 18, 2017 af 7:44 PM
ALL INVOICES SHALL BE SUBMITTED TO THE *BILL TQF ADDRESS INDICATED ON THIS PURCHASE QRDER. INVOICES SHALL
INCLUDE THE PURCHASE CRDER NUWMBER, GONTRACT NUMBER (IF ARPUCABLE), CONTRACTOR'S NAME AND ADDRESS,
INVOIGE DATE, QUANTITY ANDG DESCRIPTION OF GOOIXS) OR SERVICE(S) FOR WHICH PAYMENT IS BEING REQUESTED,
REMITTANCE ADDRESS, AND CONTACT PERSON NAME AND PHONE NUMBER IF THERE IS A FROBLERM WITH THE INVOICE.
INVOICES FOR QUANTITIES OR AMOUNTS SREATER THAN WHAT IS STATED GN THE PURCHASE ORDER WIEL BE REJECTED.
FAILURE TO FOLLOW THESE INSTRUCTIONS MAY RESULT IN DELAYS IN PAYMENT, (arbasystem, Tus, 19 Jul, 2011

https://pass.in.dc.gov/Buyer/rendet/13TY QDFTUN4AN 7/19/2011



GOVERNMENT OF THE BISTRICT OF COLUMBIA

he A A BILATERIAL MODIFICATION
; Page No. 1 of 1 Page{s)
{ 1. conTRACT NO: 2 CONTRACT DATE: | 3. MODIFCATIO[ NO: |4 MODIFICATION DATE:
GAGA-2040-C-0142 July 21, 2010 ,Oéf Thaly July 15, 2011

5. CAPTION: Food Services Pilot Program for Portable Meals”

6.1SSUED TO: (Contractor) 7. IS5UING DFFICE: .
Revolution Foods, fnc. DISTRICT OF COLUMBIA PUBLIC SCHOOLS (DCPS)
800 Crain Highway Difice of Contracts and Acquisttions
North Glen Burrie, MD 1200 First Street, NE, 11% Foor ~
Tele: (510} 5069024 Washington, DC 20002-4232

Tele: (202} £42-5111
Fat: {202) 442:5093

& PROGRAM OFFICE: District of Columbia Publls Schools {DCPS), Office of Food and Nutrition Services {QFNS)

Pursuant to Section 15 of the Government of the Disirict of Columbia Standard Contraet Provisions for use with
Distiict of Columbia Government Supplies and Services contracts dated March 2007, and 27 DCMR Section 3601.2
the contract ks hereby modified as followrs:

1. Section €45 Exhihit 5 —Targeted Locations end Participation and Section C.4.71 Exhibit 11 Targeted Pariicipation
show the Pilot Schools as: [1) Eastern High School, {2} Johnson Middia School, and (3) Wilson High School and
replacing with (1} Payne Elementary School, (2} Powell Elementary Schoul, and (3} Tler Elementary.

2. This modification is an Administrative change ONLY to the Base Year Confract Pariod of July 21, 2010 through July
20, 2011 as the estimaied quantities and contract value have not heen exhausted as shown in Statement of Work

{Attachmant Al

. RECAP OF FUNIDS:
Funding Perind Pyrchase Ordar Nofs . Actual Dishursement
Base Yenr 07/, 2_1] 10—07/20/11.  P0338736, PO3S7180, POISI T2 £ POASTIR0VZ £1,183,806.40

ALL OTHER CONTRACT TERMS AND CONDITIONS REMAIN UNCHANGED

10. AMOUNT DF MOMHFICATION: $0.00 __ CURRENT VALUE OF CONTRACT: %1,218,617.40
CURKENT COMPLETION DATE: July 28,2011 ' T
11. CONTRA
&,@( o a'ifQM/C(,» Nome: _ERN ey Ed oLl
- Signmbure of Anfhorized Representative “Titlee vP SCHON, METMERVIFR Data
2 gt CEBY THE ERNMENT{}I' THE DISTRICT OF COLUMEBIA -

m,, : 7/ {4 D/a;:

Tltle Condracting Officer

DOGEZ3 bl g

2/ Sgnawee i
il /fmntr"cinr PsSD. Uslng Agency




GOVERNMENT OF THE DISTRICT OF GOLUMBIA

T e BILATERIAL MODIFICATION
IS Page No. 1 of 1 Pagels)
1 1. conrTRACT NO: 2. CONTRACTDATE: | 3.MODIFICATIONO: | 4. MODIFICATION DATE:
GAGA-2010-C-0142 uly 21, 2010 2 July 15, 2011

5. CAPTION: Food Services Filot Program for Portable Meals”

6. 1SSUED TO: (Contragtor} 7. [55UING OFFICE: _
Revolution Foods, Inc. DISTRICT OF COLUMB!A PUBLIC SCHOOLS (DCPS)
800 Crain Highway Office of Contracts and Acquisitions
North Glen Burnie, MD 1200 ¥irst Street, NE, 11" Floor ~
Tele: (51401) 596-9024 Washington, DC 20002-4232

' Tele: (202) 442-5111
Fa: {202} 44225003

8. PROGRAM OFHCE: District of Columbia Publle Schools {CPS), Office of Food and Mutrition Services (OFNS]

Pursuank to Section 15 of the Government of the District of Columbia Standard Contract Provisions Tor use with
Distiict of Columbia Government Suppies and Services contracts dated March 2007, and 27 DCMR Section 3601.2
the contract is hereby maodified as follows:

1. Sac:tiun 45 Exhlhit & - Targeted Locations and Participation and Section C.4.11 Exhibit 11 Targeted Participation
show the Pilot Schools as: (1} Eastern High School, {2} Johnson Middle School, and (3} Wilson High School and
replacing with {1} Payne Elementary Schoal, (2] Powell Elamentary Schoel, and (3) Tyler Elementary.

2. This medification is an Administrative change ONLY to the Base Year Contract Perind of July 21, 2010 through July
20, 2011 a5 the estimated quanifiies and contract valee have not been exhausted as shown i Statement of Work

{Attachment A).

3. BECAPR OF FUNES:

Fonding Period Purchase Ordar Nois) Actug! Dishursement
Base Year G?fZ_l]lB —07/20{11.  PO3IZZ736, POISTIAG, pO3RI7IR ] PO’:!STESU—VZ 51,1B3,806.40

AL OTHER CONTRACT TERMS AND CONDITIONS REMAIN {JHCHANGEB

10. AMOUNT OF MORIFIGATION: $0.400 CURRENT VALUE DF CONTRAGT: $1,218,617.40
CURRENT CONMPLETION DATE: July 20, 2001
11. CONTRAGTOR '
éfﬂ » DZQM/{-(/ Mame: BN WEWELEN o120
- Signsture of Authorized Reprasentative Title: VP SCROOL. PARTNERSWIFS Datr
CE BY THE GEVERNMENT OF THE DISTRICT OF COLUMBIA
Name. ’ 7 i I | {
Tl‘ﬂe Conjracilng Offfcer ) Date
/ Signabae .
onlraciur sl Uskng Agency
. 347

DG(!Z3




GOVERNMENT OF THE DISTRICT OF COLUMBIA

e A A BILATERIAL MODIFICATION
S Page No. 1 of 1 Pagefs)
| 1. CONTRACT NO: 2.CONTRACT DATE: | 3. MODIFICATIO %o:‘ 4. MIODIFICATION DATE:
. 2
GAGA-2010-C-0142 3uly 23, 2010 S Tlvly huly 15, 2011

i

5. CAPTION: Food Servicas Pilot Program for Portabla Meals

6. 1SSUED TO: {Contractor] 7. ISSUING OFFICE: _
Revolution Foods, Inc. | DISTRICT OF COLUMBIA PUBLIC SCHOOLS (PTPS)
200 Crain Highway Office of Contracts and Acquisftions
North Glen Burnte, MD 1200 First Street, NE, 11" Foor ~
Tele: {510 596-2024 Washington, DC 20002-4232

' Tala: {202) 442-5131
Fax: {202} 442°5093

8. PROGRAM OFFICE: District of Columbia Public Schools (DCPS), Office of Food and Nutrition Services [OFNS}

Pursusnt Lo Section 15 of the Government of the District of Columbia Stahdard Contract Provisions for use with
Distiick of Colurmbia Government Supplies and Services contracts dated March 2007, and 27 DCMR Section 36012
the contract is hereby modified as follows:

1. Secﬁun €45 Exhii:i‘t 5—Targeted Locations and Participation and Section C.4.11 Exhibit 11 Targeied Pariicipation
show the Pilot Schools as: (1) Eastern High School, {2) Johnson Middle School, and (3) Wilson High School and
replacing with {1} Payne Elementary Scheol, (2} Powell Elernentary School, and (3) Tyler Elementary.

2. This modification is an Administrative change ONLY to the Base Year Contract Period of July 21, 2010 through July
20, 2011 as the estimated guantities and coniract value have hot heen exbausted a5 shown In Statement of Worlk

(Attachment A).
’
3. RECAP OF FUNIES:
Furading Pericd Purghase Ordar Nolg} ] Actual Disbuysement
Base Year 07/21/10—07/20f11  FO338736, PO357180, POISIT22 & POASTIROV2 1,183, RD6.40
ALL OTHER CONTRACT TERMS AND CONDITIONS REMAIN GNCHANGED
10. AMOUNT OF MONIFICATION: $0.00 CURRENT VALUE OF CONTRACT: $1,218,617.40
CURKENT COMPLETION DATE: duly 20, 2013,
11. CONTRAGTOR
S M Mamer BN TEWELEN o201
Gignature of Authorized Representative Titta: -.;%3 SCHOOL VARTNRREWIFS Date

CE BY THE ERNMENT OF THE DISTRICT OF COLUMBIA

g ] gy
} Thiesr Contraciing Offficer ) Date

Signature /
L/f.‘ﬂntracier PsSD. Using Agenoy

347

PCGZ3




Form :
{Rev, january 2003}

Depastment of the Treasury
Intesnal Ravenus Senice

g Request for Taxpayer
Identification Number and Certification

Give form to the
requaster. Do not
send to the IRS.

Nameg
Revolution Foods

Business name, if different from above

Individual/

Check appropriate box: D Sole proprietor @ Corporation

EI Parinership D Other » .

Exempt from backup
D withholding

Address {number, street, and apt. or suite no.)
800 Crain Highway N.

Requester's name and address (optional)

City, state, and ZIP code
Glen Burnie, MD 21061

List account number{s) here {optional)

e Print or type
See Speciiic Instructions on page 2.

Taxpayer ldentification Number (TIN)

Erter your TIN in the appropriate box. For individuals, this is your social security number (SSN).
However, for a resident alien, sole proprietor, or disregarded entity, see the Part | instructions on . l
page 3. For other entities, it is your employer identification number (EiN). If you do not have a number,

see How to get a TIN on page 3.

Note: If the account is in more than one name, see the chart on page 4 for guidelines on whose nuimber

ta enler.

Sociat security number
2 I 0 A

Employer identification number
1{4f1[9fs|5|8]4]6

2PRElE Cerdification

Under penatties of perjury, ! cestify that:

1. The number shown on this form is my cotrect taxpayer identification number {or | am waiting for a number to be issued to me}, and
Z, | am not subject to backup withholding because: {a} | am exemipt from backup withholding, or (b} | have not been notified b{ the internal

Revenue Service (RS) that | am subject to backup withholding as a result of a failure to ceport all interest or dividends, or {c]
notified me that 1 am no jonger subject to backup withholding, and

3. [am a US. person fnclding a U.S. resident alisn).

the IRS has

Certification instructions. You must cross out item 2 above if you have been notified by the IRS that you are currently subject to backup
withholding because you have failed to report all interest and dividends on your tax retum. For seal estate ransactions, item 2 does not apply.
For mortgage interest paid, acquisition or abandonment of secured property, cancellation of debt, contributions to an individual retirernent
arrangement {iRA), and generally, payments other than interest and dividends, you are not required to sign the Certification, but you must

provide your correct TIN. {See the in‘;;‘trugﬁons on page 4}

T Ed 7
s'Q" Signature of //
Here U.S. person <

P .Y |

W /I e e vy
Purpose of Form

A person who is required to file an information return with
the IRS, must obtain your correct taxpayer identification
number {TIN] to report, for example, income paid to you, real
estate transactions, mortgage interest you paid, acquisition
or abandonment of secured property, cancellation of debt, or
contributions you made 1o an [RA.

U.E. persen. Use Form W-9 only if you are a U.5. person
(including a resident alien), to provide your correct TIN to the
person requesting it {the requester) and, when applicable, to:

1. Certify that the TIN you are giving is correct {or you are
waiting for a number to be issue),

2. Cerify that you are not subject to backup withhiolding,
or

3. Claim exemption from backup withholding if you are a
U.S. exempt payee.

Note: /f a requester gives you a form other than Form W-9
to request your TIN, you must use the requesters form if it Is
substantially similar to this Form W-9.

Foreign person. If you are a foreign person, use the
appropriate Form W-8 (see Pub. 515, Withholding of Tax on
Nonresident Aliens and Foreign Entities).

Date b /7 IA"Q’/ 218110

Nonresident alien who becomes a resident alien.
Generally, only a2 nonresident alien individual may use the
terms of a tax treaty to reduce or eliminate U.S. tax on
certain types of income. However, most tax treatles contain a
provision known as a “saving clause.” Exceptions specified
in the saving clause may permit an exemplion from tax to
cantinue for certain types of income even after the recipient
has otherwise become a U.S. resident alien for tax purposes.

If you are a U.S. resident alien who is relying on an
exception contained in the saving clause of a tax tieaty to
claim an exemptions from U.S. tax on certain types of income,
you must attach a statement that specifies the following five
ftems:

1. The treaty country, Generally, this must be the same
treaty under which you claimed exemption from tax as a
nonresident alien.

2. The treaty article addressing the income.

4. The article number (or tocation) in the tax treaty that
contains the saving clause and its exceptions.

4. The type and amount of incorme that gualifies for the
exemption from tax.

5. Sufficient facis to justify the exemption from tax under
the terms of the treaty articie.

Cat. Mo. 10231X

Form W-9 {Rev. 1-2009



PRINCE GEORGE'S COUNTY

Department of Environmental Resources
Permits and Review Division

CERTIFICATE OF OCCUPANCY

EFFECTIVE DATE: Oetober 12, 2010 CASE NUMBER : 3360-2010-08

PERMISSION IS HERERY GRANTED TO OCCUPY :

6219 COLUMBIA PARK RD #6219-6223 LANDOVER, MD 20785

CASETYPE: CUW ({COMMERGCIAL

OWNERSHIP : PARKING SPACES : 0

USE GROUP : '

CONST. TYPE : »

TAX MAP :

ZONE :

USE (MNCPPC ZONING)

CATERING, FOOD/DRINK SERVI &'}

LIMITATIONS (UP TO) :

0.k for catering (food preparation enl%} wi ‘ . ¥g B ;‘E?;

banquet facilities. See updated parking sichedulg oo b

e <o W
P o A
PROPERTY OWHER QCCUPANT
Columbia Lincoln Industrial Prop LLC Revolution Foods )
231 E Baltimore ST # 6219 COLUMBIA PARK RD 6219-6223
Baltimore, MD 21202 LANDOVER, MD 20785
TRADE NAME :

CERTIFICATE 15 TO BE CONSPICUOUSLY DISPLAYED AND NOT REMOVED FROM THE PREMISE FOR WHICH IT WAS ISSUED.
IT IS NOT TRANSFERABLE,

BUILDING CODE OFFICIAL
YOU MUST COMPLY WITH MUNICIPAL HOMEQWNER/CIVIC ASSOCIATION AND LOCAL COVENANTS. A EINE

BEIMPOSED IF CONSTRUCTION I3 BEGUN WITHOUY REQUIRED APPROVALS,



REVOLUTION FOODE ING

Bl Name and Addregs:

Promiserhobieation's Name and Addross:
REVOLUTION #OODE ING

aualmxfs L%enﬁs;a ﬂié?‘iaiﬁn
‘l’]i}ﬁdﬂi $1?%M§§W )
Wishinpoii DO $o0ed

mmwmﬁ Anenl's Nome dnd Atdross:
INCGIWQFEATING SERVICES LTD

AGCOUNTING
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PRINCE GEORGE'S COUNTY HEALTH DEPARTMENT

>ayment Date: June 28, 2011

Payment ID: 821295

Page 1 of 1

: Numiber | lFee Type

] [Fée

Health

Code [_ ’;‘Z‘otal Feel

Fee
Status

19093-2011-00 LICENSE

WAREHOUSE/PROCESSBING PLANT FOOD FACILITY

203 $325.00
$325.00

PAID

Cash
AmountTendered § |  Amount Number
§ | $325.00 2224480

$ 326.00

Issued by: PAJONES

Check

cBaince

$ 0.00
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Comprehensive Report: Revolution Foods, Inc.

Enhanced Format: View this report with charts and graphs for guicker decision making,

Now Included in this Report

Payment Trends Profile DE&B's Credit Limit Recommendation
Payment frends and indusfry How much credit should you extend?
benchmarks .

& Learn More s Wisw How
SLearn Ware # Yiew Mow

COPYRIGHT 2010 DUN & BRADSTREET INC. - PRCVIDED UNDER 'CONTRACT
FOR THE EXCLUSIVE USE OF SUBSCRIBER 264-764073.

ATTN: dcps
COMPREHENSIVE REFORT

DUNS: 78-626-T182
REVOLUTION FOODS, INC.

FINANCIAL STRESS CLASS: 3
B383 CAPWELL DR CREDIT SCORE CLASS: 3
AND BRANCH (ES) OR DIVISION(S)
CAKLAND CA 94621 KEY
TEL: 510 569-2672

LOWEST RISK HIGHEST RISK
i 2 2 4 3]

SIC: 58 12
LINE OF BUSINESS: EATING PLACE
YRAR STARTED: 2006
CONTROL DATE: 2006 DATE PRINTED: JUT, 189 2010

CHIEF EXECUTIVE: KRISTIN RICHMOND, PRES

EXECUTIVE SUMMARY

- The Financial Stress Class of 3 for this company shows that Firms with this
c¢lagsification had a failure rate of .24% (Z4 per 10,000), which is
lower than the average of businesges in D&R's databhase.

-~ The Credit Score Class of 3 feor this company shows that 14.3% of Firms with
this classification paid one or more bills severely delinquent, which is
lower than the average of businesses in D&B's database.

— Subject company pavyeg its bills within terms.

- Subject company's industry pays its biils an average 3 days beyond terms,

- Subject company pays its bills more promptly than the average for its
industry. )

- UCC filing(s) are reported for this business.

- Financing is secured.

~ Under present management control 4 years.

~ No record of open Suit(s), Lien{sa}, or Judgment{s) in the D&B database.

- History is clear.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=IOD200036 7/19/2010
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CREDIT CAPACITY SUMMARY

D&B Rating: 2R3 Payment Activity

(formerly --) (based on 36 experiences):
; Average High Credit: 511,956
# of Employees Highest Credit: 5100, 000
Total: 2 Total Highest Credits: $301,800
Worth: -

Working Capital: -

FINANCIAL STRESS SUMMARY

The Financial Stress Model predicts the likelihoed of business failure which
includes ceasing business without paying all creditors in full, reorganization
or obtaining relief from creditors under state/faderal law over the next 12
months. Scores were calculated using a statistically valid model derived from
D&B's extensive data files.

Financial Stress Class: 3
-{Highest Risks 5; Lowest Risk: 1)

Probabkility of Failure Among
Businesses with thisg Class: 0.24% {24 per 10,000}

Financial Stress National Percentile: 6l
(Highest Risks: 1; Lowest Risk: 100)

Financlal Stress Score: 1498
(Highest Risk: 1,001; Lowest Risgk: 1,875}

Probabllity of Failure : 0.48% (48 per 10,000}
- Average of businesses in D&B's database

The Financial Stress Score of this business is basaed on the following factors:

~ Limited time under present management control.
- UCC Filings reported.

MNotes:

- The Financial Stress Class indicates that this firm shares some of
the same business and financial characteristics of other companies with
this classification. It does oot mean the firm will necessarily
experience financial stress.

— The Probability of failure shows percentage of firms in a

given percentile that discontinue operations with loss to creditors.
The average prcobability of Ffailure i1s based on businesses in

D&B's database and is provided for comparative purposes.

- The Financial Stress National Percentile reflects the relative
ranking of a company among all scorable companies in D&B's file.

- The Pinancial Stress Score offers a more preclse measure of the level
of risk than the Class and Percentile. It ig especially helpful to
customers using a scorecard approach te determining overall business
performance.

FINANCIAL STRESS NORMS
National

Norms for Companies in the Same ... Percentile

https://www.dnb.com/scripts/ ProductRetriever.asp?CViiD=10D200036 7/18/2010
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MoTE:
D4B has been unable to obtain sufficient financial information from this
company to calculste business raties. Our check of additional outside sources

also found no information available on its Ffinancilal performance.

To help you in this instance, raftios for other firms in the same industry are
provided below to support your analysis of this business.

{(Industry Norms Based on 32 Establishments)

Profitability Short-Term Efficiency Utilization

2 Solvency (%) (%)

Return Return Curr Quick Assets/ Sales/ Total Liabs/
on Sales on Net Ratio Ratio Sales Net working Net Worth
Worth Capital
Firm UN N UN UN UN UN ‘ UN
Industry 1.2 9.4 1.3 0.7 49.8 11.% 12.6
Median
Industry UN UN UN UN UN UN UN
Quartile

UN = Unavailable
FINANCIAL INFORMATION

On April 16, 2010, attempts to contact the management of this
business have been unsuccessful. Qutside sources confirmed name and
location,

04/16/10

CUSTCMER SERVICE
If you need any additional information, or have any guestions regarding this
report, please call our Customer Service Center at (800) 234-3867 from
anywhere within the U.5. From outside the U.8., please call your local D&B
office.

END GF COMPREHENSIVE REPORT

Page 8 of 8

ﬁ Be alerted of significant changes to this business over the next 12 months.
Click Here fo register this business for D&B's Continucus Monitoring service.

| Company Reports | Basic Marketing Lookups | U.S. Pubfic Records | Country Risk Services |

[ New Seirch . 1 | . .Ordet an Investigation

Main Menu | DUNSRight™ | FAQSs | Customer Assistance | Samples & Descrintions | Price Guide | About Privacy

@ 2009 Dun & Bradstresf, Inc.
January 1, 2009 - GTO

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036

7/19/2010
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Comprehensive Report: Revolution Foods, Inc.

. - 'Region (PACIFIC) 52
— Industry: ENTERTAINMENT AND LEISURE 48
- Employee Range (1-9)} 52
- Years in Business Range [3-5) 39
- Subject Company ' 61

Key Comparisons
The subject company has a Financial Stress Percentile that shows:

- Lower risk than other companies in the same region.

- Lower risk than other companies in the same industry.

~ Lower risk than other companies in the same employee size range.

- Lower risk than other companies with a comparazble number of years in
business.

CREDIT 3CORE SUMMARY

The Credit Score Class predicts the likelihood of a firm paying in a severely
delinguent manner (90+ Days Past Terms) over the next twelve months. It was

.calculated using statistically valild models and the most recent payment
information in D&B's files.

Credit Score Clasa: 3

Incidence of Delingquent Payment Among

Companies with this Class: 14.30%
Incidence of Delinguent Payment: 20.10%
- Average compared to businesses in D&B's database
Percentile: 59
Credit Score: 476

The Credit Score of this business is based on the following factors:

-~ 1% of trade dollars indicate slow payment (s} are present.

— No record of openr suit{s}), lien{s), or judgment(s) in the D&B files.

~ Paymenl experiences exist for this firm which are greater than 60 days
past due.

Notes:

— The Credit Score Class indicates that this firm shares some of the sane

business and payment characteristics of other companies with this
clagsification, It does not mean the firm will neceasarily experience
delinguency.

- The Incidence of Delinguent Payment is the percentage of companies with

this classification that were reported 9C days past due or more by

creditors. The calculation of this value is based on an inquiry weighted

sample.’

— The Delinguency Rate is the percentage of companies with this

classification that were reported 90 days past due or more by creditors.

The calculation of this valus is based on an inquiry weighted sample.

— The Percentile ranks this firm relative to other businesses. For example,
a firm in the 80th percentile has a lower risk of paying in a severely

delinquent manner than 7%% of all scorable companies in D&B's files.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036

Page 3 of 8
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Comprehensive Report: Revolution Foods, Inc.

- Thé Credit Score offers a more precise measure of the level of risk than
the Class and Percentile. It ig especially helpful to customers using a
scorecard approach to determining overall business performance.

- all Credit Class, Percentile, Score and Incidence statistics are based on
sample data from 2004.

CREDIT SCORE NORMS

National
Norms for Companies in the Same ... Percentile
- Region (PACIKFIC) 52
- Industr#: ENTERTAINMENT AND LEISURE 40
- Employes Range (1-9) 58
~ Years in Business Range {3-5) 50
- Subject Company ~ 58

Key Comparisons
The subject company has a Credit Score Percentile that shows:

-~ Lower risgk than other companies in the same region.

- Lower risk than other companies in the same industry.

- Lower rxisk than other companies in the same employee size range.

- Lower risk than other companies with a comparable number of years in
business.

PAYMENT TRENDS
PAYDEX scores below are based on dollar weighted trade in most recent 12 mos.

08 '08 '09 '09 "C9 09 Q% '09 09 Y10 'i0 10 *1Q '10 '10 'lO
SEP DEC MAR JUN AUG SEP OCT WOV DEC JAN FEB MAR APR MAY JUN JUL

FLRM 76 78 78 80 80 80 80 80 79 79 80 8O 8O 80 80 8O
Industry
Quartiles
Upper BO BO 80 80 80 B0 80 80
Median 8 7771 T T 77 . 77 78
Lower 65 65 65 65 65 65 65 65
Industry PAYDEX based on: KEY TO PAYDEX SCORES:
8IC: 5812 80 Within terms
69,999 Firms 77 5 Days Beyond Terms

65 19 Days Beyond Terms

SUMMARY OF PAYMENT HABITS

Dollar Range Comparisons:

Suppliers That Number of Total % of Dollars

Extend Credit of... Experiences: Bmount Within Terms
it 8 %

OVER $100,000 1 160,000 100

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036

Page 4 of 8

7/19/2010



Comprehensive Report: Revolution Foods, Inc. Page5 of 8

£50,000 - 99,999 3 160,000 100
$15,000 - 49,999 ) 0 0
% 5,000 - 14,999 3 22,500 100
$ 1,000 ~ 4,999 7 13,000 71

Under 1,000 1t 3,400 87

PAYMENT ANALYSIS BY INDUSTRY

There are 36 payment experiences in D&B's file for the most recent 12 months,
with 24 experiences reported during the last three month period.

Total Dollar Highest Within Slow Slow Slow Slow
Recd Amount Credit Terms 1-30 31-60 61-50 91+
# 5 : 3 -—— % of dellar amount ---
Total in D&B's File 36 301,800 100,000
Industry
Nonclagsified 6 9,050 2,500 58 28 14 0 0
Short-trm busn credit 3 100,250 50,000 100 0 0 Q 0
Misc business credit 3 10,750 10,000 100 0 0 0 0
Whol general grocery 2 160,000 100,000 100 0 0 0 0
Mfg computers 2 8,500 7,500 100 0 0 0 0
Misc business service 2 7,500 5,000 100 0 0 0 Q
Mfg soap/detergents 1 1,000 1,000 100 0 0 0 0
Executive office 1 750 750 100 0 ¢ 0 0
Security systems sves 1 250 © 250 100 0 0 0 0
Radiotelephone commun 1 250 250 100 0 0 0 0
Whol service paper 1 250 250 50 50 0 G 0
Trucking non-lccal 1 250 Z50 0 0 0 100 0
Data processing svos 1 50 50 0] 0 -0 100 0
Electric services 1 50 50 100 0 0 0 0
OTHER PAYMENT CATEGORIES:
Cash Experiences 10 2,900
Paying Record Unknown 0 0
Unfavorable Comments 0 0
Placed for Collection
with D&B 0 0
other 0 N/A

Indications of slowness can be the result of disputes over merchandise, skipped
invoices, etc.

PUBLIC FILINGS SUMMARY

The following data includes both open and closed filings found in
D&B's database on the subject company.

Most Recent

Record Type # Filing Date
Bankruptcy Proceedings 0 -
Judgments G -
Liens 0 -
Suits 0 -
ucC's 10 05/24/2010

SUBLIC FILINGS DETAIL

The following data is for information purposes only and is not the
official record. Certified copies can only be obtained from the

hitps://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036 7/19/2010
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Comprehensive Report: Revelution Foods, Inc.
official source.

* ok % UCC FILING(S) * * *

COLLATERAL: All Assets

FILING NO: 097193914194 DATE FILED: 04/17/2009
TYPE: Original LATEST INFO RECEIVED: 04/23/2009
SEC. PARTY: RSF SOCIAL ENTERPRISE, INC., SAN FILED WITH: SECRETARY OF

FRANCISCO, CA STATE/UCC DIVISION,
DEBTOR: REVOLUTION FOODS, INC. CA

Thia data is for informatiocnal purposes only, certification can only be
obtained through the Sacramento Office of the Califeornia Secretary of State.

COLLATERAL: All Assets - All Accounts receivablea

FILING NO: 0872041339 DATE FILED: 07/30/2009
TYPR: Amendment LATEST INFO RECEIVED: 08/06/2009
SEC. PARTY: RSF SOCIAL ENTERPRISE, INC., SAN ORIG. UCC FILED: 04/17/2009
FRANCISCO, CA _ ORIG. FILING NO: (97193914194
DEBTOR: REVOLUTION ¥OCDS, INC. . FILED WITH: SECRETARY OF
STATE/UCC DIVISION,
o7

This data is for informational purposes only, certification can only be

obtained through the Sacramento Office of the California Secretary of State.

COLLATERAL: MNegotiable instruments and proceeds — Inventory and proceeds -
Account (s) and proceeds -~ Fiztures and proceeds - Baulpment and

proceeds
FILING NO: 2009 0354834 DATE FILED: 01/21/2009
TYPE: Original LATEST INFO RECEIVED: 03/06/2609
© SEC. PARTY: TRIMARK ECONOMY RESTAURANT FILED WITH: SECRETARY OF
FIXTURES, SAN FRANCISCO, CA STATE/UCC DIVISTOHN,
DEBTOR* REVOLUTION FCODS, INC. DE
COLLATERAL: Equipment and proceeds - Vehlcles and proceeds
FILING NO: 087207770423 DATE FILED: 09/09/2C09
TYPE: Original LATEST INFO RECEIVED: 09/21/2009
SEC. PARTY: GENERAL ELECTRIC CAPITAL FILED WITH: SECRETARY OF
CORPORATION, IRVING, TX STATE/UCC DIVISION,
DEBTOR: REVOLUTION FOODS, INC. Ca

This data is for informational purposes only, certification can only be
obtained through the Sacramento Office of the California Secretary of State.

CQLLATERAL: Equipment and proceeds

FILING NC: 2008 3359955 DATE FILED: 10/03/2008
TYPE: Original LATEST INFO RECEIVED: 10/30/2008
SEC. PARTY: CITICAPITAL COMMERCIAL LEASING FILED WITH: SECRETARY OF
. CORPORATION, BEDFORD, TX STATE/UCC DIVISION,
DEBTOR: REVOLUTION FOODS, INC. DE
COLLATERAL: Vehicles and proceeds
FILING NO: 2008 2662813 DATE FILED: 08/04/2008
TYPE: Original LATEST INFO RECEIVED: (9/04/2008
S5EC. PARTY: CITICAPITAL CCOMMERCIAL LEASING FILED WITH: SECRETARY OF
CORPORATION, BEDFORD, TX% STATE/UCC DIVISION,
DEBTOR: REVOLUTION FQOODS, INC. BE
COLLATERAL: FEquipment and procesds - Vehicles and proceeds .
FILING WO: 2008 2283206 - DATE FILED: Q7/03/2008
"TYPE: Original LATEST INFO RECEIVED: 08/04/2008
SE{. PARTY: CITICAPITAL COMMERCIAL LEASING FILED WITH: SECRETARY OF |
CORPORATION, BEDFORD, TX STATE/UCC DIVISION,
DEBTOR: REVOLUTION FOCDS, INC. DE

https://www.dnb.com/scripts/ProductRetriever.asp ?CMID=IQD200036

Page 6 of 8
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v

COLLATERAL: Equipment

FILING NO: 097185331299 DATE FILED: 01/21/2009
TYPH: Original LATEST INFO RECEIVED: 01/28/2009
- 8RC. PARTY: TRIMARK RECONCMY RESTAURANT FILED WITH: SECRETARY OF
FIXTURES, SAN FRANCISCO, CA STATE/UCC DIVISION,
DEBRTOR: REVOLUTION FOODS, INC. CA

This data is for informational purposes only, certification can only be
obtained through the Sacramento Office of the California Secretary of State.

FILING NC: 1072328773 - DATE FILED: 05/24/2019
TYPE: Termination LATEST INFO RECEIVED: 05/27/2010
SEC. PARTY: TRIMARE ECONCMY RESTAURANT CRIG. UCC FILED: 01/21/2009
FIXTURES, SAN FRANCISCO, CA CRIG. FITING NO: 097185331299
DEBTOR: REVOLUTION FCOODS, INC. FILED WITH: SECRETARY OF
STATE/UCC DIVISION,
CA

This data is for informaticonal purpeses only, certification can only be
cbtained through the Sacramento Office of the California Secretary of State.

COLLATERAL: Unspecified

FILING NO: 2009 3584569 DATE FILED: 11/06/2009

TYPE: Original _ IATEST INFO RECEIVED: 12/14/2009

SEC. PARTY: TOYOTA MOTOR CREDIT CORPORATION, FILED WITH: SECRETARY OF
TORRANCE, CA STATE/UCC DIVISION,

DEBTOR: REVOLUTION FOODS, INC., LOS DE |
ANGELES, CA

The public record items contained in this report may have been
paid, terminated, vacated or released priocr to the date this
report was printed.

BUSINESS BACKGROUND

HISTORY
04/16/10
KRISTIN RICHMOND, PRES
DIRECTOR{S): THE OFTICER(S)

The California Secretary of State's business registrations file
showed that Revolution Foods, Inc was registered as a corperation on
ABugust 8, 2006. Stock cwnership is undetermined,

Business started 2006.

KRISTIN RICHMOND. Antecedents are unknown.

Buslness address has changed f£rom 151 W Seaplane Lagoon, Alameda,
CA, 94501 to B383 Capwell Dr, Oakland, CA, 94621,

OPERATIONS

04/16/10 Operates as a caterer {100%).
Terms are undetermined. Sells to undetermined. Territory : Local.
EMPLOYEES: 2 which includes officer(s). Undetermined employed
here.
FACILITIES: Qceuples premlses in a building.
BRAMCHES: Maintains a branch location at 1715 B 21st St, Los
Angeles, CA.

FINANCIAL SUMMARY

KEY BUSINESS RATIOS

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036 7/19/2010
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DCPS Statement of Work
Office of Food and Nutrition Services
Revolution Foods, Option Year Modifications

Introduction
DCPS Office of Food and Nutrition Services {OFNS} has a need to modify the Revolution Foods Portable Meal
service vendor contract, GAGA-2010-C-0142, to apply subsequent option years {1-4).

On July 20, 2010, Revolution Foods was awarded = contract {0 provide ‘portable” meal services to seven
school sites: Amidon-Bowen Elementary School, Hearst Elementary School, Peshody Flementary School,
Johnson Middle School, Anacostia High Sehool, Eastern High School, and Wilson High School, All meals were
produced in Revolution Foods” facility in Chevarly, Marviand and deliverad daily to the seven school shtes,

For the contract’s option years, DCPS will modify Revolution Foods' configuration, replacing Eastern High
School, Johnson Middle Schood, and Wiison High Schocl with Payne Elementary School, Powell Elementary
School, and Tyler Elementary School in coordination with the hase yesr summer school modification, which
effectuated on June 27, 2011,

BCPS will also provide production guarantees for the Breakfast in the Classroom (BIC) program and the Aftar
School Supper Program.

Justification
The purpose of Revolution Foods’ portable meal cantract is to support schoois undergolng medernfzagion or

schools that have focilities challengss, Two of Revolution Foods original seven schools, Eastern SHS {1} and
Wilzon SHS (2), will open as fully modernized faclities In 2011-52, so portable meals are no longer necessary
for these sites. Johnson M§ {3} is belng transitioned because it has seen significant participation declines
under Revolution Foods, Payne Elemetitary School, Powell Blementary School, and Tyler Elemantary School
are belng transitionad to Revolution because they were identified by OFNS as having facllities challznges or
as having teported the most operational issties under Chartweells in school year 2010-11.

In the hase year of the contract, Brealktfast ln the Classroom and After School Supper attendance fluctustions
caused Revolution Foods to frequently over produce brealdast and supper meals. Undilee standard lunch and
brealdast service, accountability for Breakfast in the Classroom and After Schoal Supper is taken by DCPS
schoof staff {Teachers and After School Coordinators}. In the base year of the contraet, changes in enroliment
were not corvmnicated to Revolution Foads by DCPS schaol staff on a regular hasis, limiting their ability to
muodify the number of meals protduced to match program or classroom envollment,

Breakfast in the Classroom Guaraniee

Breakiast in the Classroom {BIC) production pars (average meal participation rates) shall be established
within one mooth of school opening. Revolution Feods shall produce no more then 10% over par to ensure
all studenis recebve brealkfast, DCPS will reimburse Revolution Foods for all meals produced according to par
that were not accounted for in the WebSMARTT Polni-of-Sale system. Pars shalt be recaloulated by
Revolution Foods once per morth and will be verified by DEPS,

After Schoaf Supper Guarantee

After School Supper production pars {average meal participation rates] shali be establishad within one month
of schod] opening. Revolution Foods shall produce no more than 10% over par to ensure all students roceive
supper, DCPS will relmburse Revolutlon Foods for all meals produreed according to par that ware not
accounted for in the WebSMARTT Point-of-Sale system. Pars shall be recalculated by Revolution Foods onne
per month and will be verified by DCPS,
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Order No : PO365531 -Chartwells/Thompson Compass
Group, July-September 2011

tesuad on Fri, 24 Jun, 2071

Suppiier:

COMPASS GROUP USA, INC
2400 YORKMENT ROAD
CHARLOTTE, NC 28217
United States

Fhone: 1704.328.4000

Fax: 1

Contact: MARK BALFQUR

Ship To: Bill Te;

Food Services Division Cffice of Accounts Payable
3635 V Street NE 1st Floor 1200 First Street NE, 11th Floor
Washingion, DC 20018 Washington, DC 20002

United States Linitad States

Fhone: 1(202) 576-7400 Phone: 1202/442-5300

Deliver To:

Reichal, Paula

Split Percentage: 54.24907
Split Percentage: 456.75003

ftem Description Part Unit Quy Need Unit Extended Amount
Mumber By  FPrice ‘
1 The Compass Group USA, Inc each 7,130,463.25 Mon, $1.00USD $7,130,463.25U8D
shall provide the ... 20
Jun,
2011

The Compass Group USA, Inc shall provide the required goods and/or services to DCPS. Gompass Group
USA, Inc shall manage the overall DOPS National School Lunch Program {NSLP), School Breakfast
Program (SBP), the Child and Adult Care Food Program {CACFP), Special Milk Program (SMP), Fresh
Fruit and Vegetable Program {FFVP), Suntmer Meal Program (SMP), Head Start Family Style Meal
Program, and any other food service program, such as a school catering program, at DCPS as applicabla.
Gompass Group, Inc shall provide services to approximately 105 school sites seyving breakfast and lunch
‘meals, Inclusive of aftercare, Head Start, and Saturday programs.

Services shall be provided in accordance with contract GAGA-2010-C-0134.

This purchase order is to suppert the performance periad for the partial option year three which consists of
June 27, 2011 - September 30, 2011,

The cost for this fime period has been estimated to be $7,130,463.25,

If used in conjunction with a contract award, purchase order is placed in accordance with all provislons of
Confract Number: GAGA-2008-C-0134

hitps://pass.in.de.gov/Buyet/tender/ZBCYNOSQASUZ 6/24/2011
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Bil To Contact: Accounts Payable
Requester: Relchel, Paula

Form: :
Delivery Date: Mon, 20 Jun, 2011
PR No.. RQ738430

Total $7,130,463.25U8D

Comments

@ COMMENT by atibasystem on Friday, June 24, 2017 aif 6:03 PM
ALL INVOICES SHALL BE SUBMITTED TO THE "BILL TC® ADDRESS INDICATED OR THIS PURCHASE ORDER, INVOICES SHALL
INGLUDE THE PURCHASE ORDER NUMBER, CONTRACT MUMBER {IF APRLICABLE), CONTRACTOR'S NAME AND ADDRESS,
INVOICE DATE, QUANTITY AND DESCRIPTION OF GOOD(S) OR SERVICE(S) FOR WHICH PAYMENT IS BEING REQUESTED,
REMITTANCE ADDRESS, AND CONTACT PERSON NAME AND PHONE NUMBER IF THERE 18 A PROBLEM WITH THE INVOICE.
MVOICES FOR QUANTITIES OR AMOUNTS GREATER THAN WHAT IS STATED ON THE PURCHASE ORDER WILL BE REJECTED,
FAILURE TO FOLLOW THESE INSTRUCTIONS MAY RESULT IN DELAYS IN PAYMENT, {arbagystem, Frl, 24 Jun, 2011)

® COMMENT by aribasysiem on Fiday, June 24, 2011 af 6:03 PM
FOB [ Deslinelion unless specified otharwize {arbasystern, Fri, 24 Jun, 2011)

® COMMENT by ardbasystem on Friday, June 24, 2071 at 8:03 P
PHGOVERNMENT OF THE DISTRICT OF COLUMBIA STANDARD CONTRAGT PROVISIONS FOR USE WITH THE DISTRICT OF
COLUMBIA GOVERNMENT SUPPLY AND SERVIGES CONTRACTS (July 2010) ARE MEREBY INCORPORATED BY REFERENGE.
WWW.OCP.DE.GOV™ (arlbasystem, i, 24 Jun, 2011)

htips://pass.in.de.gov/Buyer/render/ZB CYNOSQASUZ 6/24/2011



e GOVERNMENT OF THE DISTRICT OF COLUMBIA
:_::; CHANGE ORDER/UNILATERIAL MODIFICATION
L e ——— Page No, 1 of 1 Page(s)
CONTRAGT NO: EFFECTIVE DATE; MODIFICATION NO: MODIFICATION DATE:
GAGA-2010-C-0146 July 28, 2011 _ ,02{7 3 /%{3 (7 /} Date of Award
ISSUING OFFICE; ISSUED TO: (Canfractor)

OFFICE OF CONTRACTS AND ACGIHSITIONS DC Central Kitchen

1200 First Street, NE, 11" Flocr 425 2nd Street, NW

Washington, DG 20001 Washington, DC 20001

(202} 442-5111 - Office  (202) 442-5093 -- Fax Tele: (240) 4205684 Tele: (202) 266-2015

Fax: 202)986-1051

USING AGENCY OR AGENGIES: District of Columbia Public TITLE: Food Services Pi  Program: From Scraich Meals
Schools {DCPS), Office of Food and Nutrition Services (QENS)

AcTioN: [ Change Exercise of Option [ ] FEconomic Price . Justment D Other

Pursuant to Section 15 of the Government of the District of Columbia Standard Contract Provisions for use with
District of Columbia Government Supplies and Services contracts dated March 2007, and 27 DCMR, Section 3601.2

the contract is hereby modified 1o exercise the option.

1. inaccordance with Section F.5 entitled “Option to Extend the Term of the Contract” on page 17, DCPS hereby
exercises Option Year One for the contract period of July 25, 2012 through July 28, 2012 in the amount of

$1,333,706.04.

2. The Contractor shall comply with Title | of the Way to Work Amendment Act of 2006, effective June 8, 2006 (D.C.
Law 16-118, D.C. Gfficial Code §2-220.01 et seq.} {"Living Wage Act of 2006”), for contracts for services in the
amount of $160,000 or more in a 12-manth period. (“Aftachment A”)

3. RECAP OF FUNDS:

Funding Period Purchase Order No{s) Actual Disbursement
Base Year 07/29f10-07/28/11 PO3356089 & PO350995 & PO3S7X00 $1,367,698.04

ALL OTHER CONTRACT TERVIS AND CONDITIONS REMAIN UNCHANGED

fn A /)

’-l }{"‘ \\ } Glordous Bazemore _ Vg
DATE CONTRACTING OFFICER . GNATURE

Case Fite Contraclor PSD Ustha Agency
DCo2Z 387




“Attachment A”

Title I of the Way to Work Amendment Act of 2006, effective June 8, 2006 (D.C.
Law 16-118, D.C, Official Code §2-220.01 ef seq.) (“Living Wage Act of 2006™),
for contracts for services in the amount of $100,000 or more in a 12-month
period.



 “THE LIVING WAGE ACT OF 2006”

Title I, D.C. Law No. 16-118, (D.C. Official Code §§ 2-220.61-.11)
Eﬂ'ectwe June 9, 2006, recipients of new contracts or government assistance shall pay affiliated employees
" and subcontractors who perform services under the contracts no less than the current living wage.

| Effectwe January 1 2008 the lmng wage rate is $12 10 per hour.

e

The requlrement to pay a llvmg wage applles to:
= All recipients of contracts in the amount of $100,000 or more; and, all subcontractors of
these recipients receiving $15,000 or more from the funds received by the recipient from
the District of Columbia, and,
= Al recipients of government assistance in the amount of $100,000 or more; and, all
subcontractors of these recipients of government assistance receiving $50,000 or more in
' funds ﬁom govermnent assxstance recewed frorn the Dlsmct of Columbra .

| “Cuntract” means 4 wrltten agreement hetween a remplent and the ])Istrict gnvernmcnt.
| “Government assistance” means a grant, loan or tax increment financing that result in a financial
| benefit from an agency, commission, instrumentality, or other entity of the District government.

|| “Affiliated employee” means any individual employed by 2 recipient who received compensation

§ directly from government assistance or a contract with the District of Columbia government,

j| including any employee of a contractor or subcontractor of a recipient who performs services

| pursuant to government assistance or confract. The term “affiliated employee” does nof include
those individuals who perform only intermittent or incidental services with respect (o the contract
| or govermment assistance or whe are otherwise employed by the contractor, recipient or

| subcontractor.

i
i
:
|

- Cartain exceptions may apply where cantracts or agreements are subject fo wage deferminationy required by federal kaw which are higher
than the wage rcqulred by this Act; coniracts for clectricity, telephone, water, sewer other services delivered by regulated utility;

|| contracts for services needed immedialely to prevent or respond to a disester or eminent threat fo the public health or safety dectared by
the Mayor; contracts awarded to recipicnts that provide trainees with additional services provided the trainee does not replace employees;
§| tenants or retail establishments that cccupy property constructed or improved by government assistance, provided there is no receipt of

| direct District government assistance; Medicaid provider agreements For direct care services to Medicaid recipicnts, provided that the

§| direct care service is not provided through a home care agency, a community residential facility or & group home for mentally retarded

e| persons; and contracts or other agreements between mdnaged care organizations and the Health Cure Safety Net Administration or the
Mediceid Assistance Administration to provide health services,

| Exemptions are provided for employees undex 22 years of age employed during a school vacation period, or envolled s a full-time student
¥ who works less than 25 houss per week, provided that other etployees are not replaced, and for employees of nonprofit organizations that
el employ not more than 50 mdividuals.

Each recipient and subconiractor of a recipient shall provide this notice to eack affiliate employee covered _7
bry this netice, and shall also post this notice concerning these requirements in a conspicuous site in the place |
of business.

All recipients and subcontracters shall retain payroll records created and maintained in the regalar course
ji of business under District of Columbia Iaw for a period of at least 3 years.

This is a summary of the “Living Wage Act of 2006”. For the complete text go to:
www.does.de.gov or www.ocp.de.gov
' To file n complaint contact: Department of Employment Services
Office of Wage-Hour
64 New York Avenue, N E., Room 3105, Washington, D.C, 20002
(202) 671-1880

-t




LIVING WAGE ACT FACT SHEET

The “Living Wage Act of 2006,” Title I of D.C. Law 16-18, (D.C. Official Code §§2-220.01-.11) became
effective June 9, 2006, It provides that District of Coluinbia government contractors and recipients of
government assistance (grants, loans, tax increment financing) in the amount of $100,000 or more shall
pay affiliated employees wages no less than the current living wage rate.

Effective January 1, 2008, the living wage rate is $12.10 per hour.

Subcontractors of D.C. government confractors who receive $15,000 or more from the confract and
subcontractors of the recipients of government assistance who receive $50,000 or more from the
assistance are also required to pay their affiliated employees no less than the current living wage rate.

“Affiliated employee” means any individual employed by a recipient who receives compensation directly
from government assistance or a confract with the District of Columbia government, including any
employee of a contractor or subconfractor of a recipient who performs services pursuant to government
assistance or a comiract. The term “affiliaicd employee” does not include those individuals who perform
only intermittent or incidental services with respect to the government assistance or contract, or who are
otherwise employed by the contractor, recipient or subconfractor.

Exemptions — The following contracts and agreements are exempt from the Living Wage Act:

1. Confracts or other agreements that arc subject to higher wage level determinations requived by
federal law (ie., if a contract is subject to the Service Contract Act and cerfain wage rates sre
lower than the District’s cuwrent living wage, the contractor must pay the higher of the two rates);

2. Bxisting and future colicclive bargaining agreements, provided that the fuhwre collective
bargaining agreement resnlis in the employee being paid no less than the current living wage;

3. Contracts for electricity, telephone, water, sewer or other services provided by a regulated utility;

4, Coniracts for services needed imnmediately to prevent or respond to a disaster or eminent threat 1o
public health or safety declared by the Mayor;

5. Conlracis or other agreemenis that provide trainees with additional services including, but not
limited to, case management and job readiness services, provided that the trainees do not replace
employees subject to the Living Wage Act;



6. An employee, under 22 years of age, employed during a school vacation period, or enrolled as
full-time student, as defined by the respective institation, who is in high school or at an accredited
institution of higher education and who works less than 25 houts per week; provided that he or
she does not replace employees subject fo the Living Wage Act;

7. Tenants or retail establishments that occupy property constructed or improved by receipt of
govemment assistance from the District of Columbia; provided, thai the tenant or retail
establishment did not receive direct government assistance fiom the District of Columbia;

8. Employees of nonprofit organizations that employ not more than 50 individuals and qualify for
taxation exemption pursnant to Section 501 (¢) (3) of the Internal Revenue Code of 1954,
approved August 16, 1954 (68A Stat. 163; 26. U.S.C. §501(c}3);

9. Medicaid provider agreements for direct care services to Medicaid recipients, provided, that the
direct care service is not provided through a home care agency, & commmunity residence facility, or
a group home for mentally retarded persons as those terms are defined in section 2 of the Health-
Care and Community Residence Facility, Hospice, and Home Care Licensure Act of 1983,
effective February 24, 1984 (D.C. Law 5-48; D.C. Official Code §44-501); and

10. Coniracts or other agreements between managed care organizations and the Health Care Safety
Net Administration or the Medicaid Assistance Administration to provide health services.

Enforcement

The Department of Employment Services (DOES) and the D,C. Office of Contracting and Procurement
(OCP} share monitoring responsibilities.

If you learn that a contractor subject to this Iaw is not paying at least the current living wage you should
report it to the Contracting Cfficer.

If you believe that your employer is subject to this law and is ot paying you at least the current living
wage, you may file a complaint with the DOES Office of Wage — Hour, Jocated at 64 New York Ave.,
NE, Room 3105, {202) 671-1880.

For questions and additional information, confact the Office of Contracting and Procurement at (202)
727-0252 or the Department of Employment Services on (202) 671-1880.

Please note: This fact sheet is for informational purposes only as required by Section 106 of the Living
Wage Act. It should not be relied on as a definitive statement of the Living Wage Act or any regulations
adopted pursuant to the law.
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[Rav. Movember 2006}

Depatment of the Treasury
lntgmal Revenue Senvics

Request for Taxpayer
Identification Number and Certification

Give form to the
reguesier. Bo not
send to the IRS,

Pame {as shown on your income tax retum)

DC Central Kitchen

Busingss name, if different from above

tadivicual/

Check appropriate box: L Sole proprigtor ﬂ Gorpargtion

[} Panerstip [F] Other s NON-Profit

B Exernpt Trorn backup
withtolding

Addrass [number, slrept, and apt. or sUite Pod

425 2nd Street, NW

Reguesiers name and address (optiomal}

City, state, and ZiF code

Washington, DC 20001

Lt aeoount numdstis) bere {optional

Print or Yyoe
See Specific Insiructions on pags 2.

Taxpayver identification Number {TIN}

Erter your THV in the appropriate box. The TIN provided must match the name given en Line 1 to avoid
backup withholding. For individuals, this is your social security nurmber (55N). However, for a resident [
alien, sole proprisior, or disregarded entity, ses the Part | Instructions on page 3. For other entitias, it is

ol employer identification number (EINY If you do not have a number, see How to get & TIN on page 3.

Note. If fhe ancowt {s in more then one name, see the chart on page 4 for guideines on whose

num%)er t enker.

Bacial security numbar

[ S S
O

Erbpoyer identificalion nmahar

slal1]slslalolsis

Certification

tinder penaities of perjury, | ceriity that:

1. The number shown an this form is my correct taxpayer identification number (or | am waiting for a number 1o be igsued fo ma), and

2. | am not subject to backup wilhholding because: [} | am exemgt from backup withhalding, or {b) | have not been notified by the Interrial
Revanus Service (RS) that | am subject to backup withholding a8 2 result of a fallure o report afl interest or dividends, or (¢} the IRS has

natified me ihat | am no longer subject i backup withkaldiag, and

3. Tama WS, pason (including a U5, rasident afien).

Ceriification instructions. You must oross out item 2 above if you have been notified by the 1RS that you are currenity sublect 1o backup
withhieiding because you have faled to reponl 8 interes! ang dividents on your tax return. For real astele transactions, jtem 2 doas nol apply.
ar mortgage intereat paid, acquisition or abandonment of secured property, cancelfation of debt, contributions o an individual reltrement
arrangement (A4}, and generally, payments other than interest and dividends, you are not required ta sign the Gertificetion, but you must

provide your camect Titd, iSee ,the;fmsfruetlons on page 4.}

Sign Sigratore of

cate B . fr 4T

Here | ws. porson » 4» a7t /Z 4«/ / Jnld

Purpose of Form

A persan who is recired te file an Information reluen with the
RS, must obtain your corect taxpayer identification numbar
{TIN) f0 report, for example, incomé pald to you, teal astate
transactions, morlgage interest you paid, acouisition or
abandonment of secured properly, cancellation of dabt, or
contributions you mads to an IRA.

118, person. Lisa Forin W-3 anly if you are & LS. person
{including a resident allen), to provide your correct TIN 1o the
person reguesting it fthe requeslay) and, when applicable, o

1. Certily that the TIN you are giving is comect {or you ars
wailtirig for a nurnber to be issued),

2. Certify tial you arg not subject to backug withhelding, or

d. Claim exemption from backup withfrolding If you arg a
U.8. axempt payee.

In 3 above, if applicabls, you are also certifying that as a
US. person. your allozable share of any parlnership incoma
from & 118, wade or business is not suliject fo the
withhoiding iax on foreion pariners’ share of sffectively
sonneated Mcome.

Hote. If & requester gives you a form other than Form W-9 fo
raquest your TIN, you miust use the requester’s form if it s
gubstantialy similar to this Form W-9.

For federal tax purposes, you ars considered a person ¥ you

arg:

& An individoal who is a citizen or resident of the United
States,

& A parinership, comoration, company, or associalion
created or organized in the United States or uhder the laws
of the United States, ar

= Any estate {(other than & foreign estate) or trust. See
Heguiations sectipns 301.7701-6{a} and 7{a) for gddditional
information.

Special rules for partoerships. Partnerships thal conducta
trade or business in the United Siates are generally required
1o pay a withholding fax on any Toreign parineds’ share of
incore from such busingss. Further, in cerlain cases where d
Form W-9 has ot been received, a partnarship is required to
presume that a partner Is 4 foreigh person, gnd pay the
wnthholdmg tax. Therefors, If you are a LS, person thdt is a
partner in a partnership conducting a eade or business in the
United States, provide Form W-8 to the partnership 1o
estabiish your U.S. status ard avoid withholding on your
share of partnership income.

‘The persen who gives Form W-8 to the pattnership for
purposes of establishing its U.S, status and avuiding
withholding on Its allpeable share of net Income from the
paringrship conducting a trade or busifiess in the United
Statas is I the following cases!

e The U.5. owner of a distegarded entity and not the entity,

al. Mo, 10231

Form ¥W-8 fRev. 152005



District of Columbia
Office of Contracting and Procurement
Master Supplier Information Collection Template

[Vendor Name (Legal Name)] DC Central Kitchen
[Vendor Number (I + Tax 1D): 1] 52-1584936
[Phone Bumber (including area codes and extensions)] 202-234-0707 x124

(General E-mai] Address]

rchapmani@docentralkitchen.org

Website Address] www.dccentralkitchen.org

[W9 Tax 1D Number] 52-1584936

[&BE?‘} Yes [INo[] CBE Number {Choose metching items Tor Buppher and Owoership Typos),

!Co‘ntact Name: Rafael Chapman

[Contact E-Mail Address] rehapman@dccentralkitchen.org

Bupplier/Vendor Type] 5

Ownership Type] U

Supplier/Vendor Type
1 1=DC Employes =Laral Government T=0Other
Z=Federal Agency 5=¥endor-Business 8=~CRE
I=State Agency 6=Vendor=[ndividual

Ownership Type

A=Etate Corporation F=Individual Recipient R=Foreign
C=Professional Corp. L=CBE S5=5ole Ownership
fi=Siaic Employee M=Medical Corporation T=Partnership
F=Finantial Institution 0=0ut ¢f State Corporation U=Non-Profit
G=Governineni Entity P=Professional Association

Please fax in to 202-727-9183 when complete.




| Mait Codc = 000 = Supplier Headquarters Address (Cannot be a PO Box) |

Address: 425 2™ Street, NW

City: Washingion State: DC Zip Code: 20001

Mail Code = 200 = Payment Remittance Address if Different from 00{

Address:

City: State: Zip Code:

Mail Code = 300 = Purchase Order Address if Different Irom 000 (Cannot be a PO Box)

Address:

City: State: Zip Code:




Aiﬂ ITEMS IN THIS AREA MUST BE COMULETED TO RECEIVE ELECTRONIC
PURCHASE ORDERS

UN & Bradstreet H 61-527-8470

{To apply for a your DUNS number cull 1-800-234-3867 Required for all Emait and Fax Purchase Order forwarding requests.)

ANOT905553552

ANTD m;ber: R

{Please register at hitps://service.ariba.com/Supplier.aw; You will not be able to receive your

parchase ordecs by email or fax witheut this number.)

| Do you ani the pu;rchaqe order onvardud b . e—m Email X Fax |_]

(Plahos m{y ne)

i Ei] d_s(Sn g rchapmandecentralkiichen.org

D¢ . ad Purcse "
Please note: The fax ﬂumber is still required for Email orders

Does the Vendor Accept Purchase Cards: Yes [| No X




Comprehensive Report: D.c. Central Kitchen Inc the Page 1of 9

. Bedde with Confidence Company Reports
[m]
£} My Report Archive 41 Eanail Report Print Report

Comprehensive Report: D.c. Central Kitchen Inc the

Enhanced Format: View this report with charts and graphs for guicker decision making.

Now Included in this Report

Payment Trends Profile D3B's Credit Limit Recommendation
Payment trends and industry How much credil should you exfend?
benchmarks )
Leern More Wiew Now
Learn More Yiew How

COPYRIGHT 2010 DUN & BRADSTRERT INC. - PROVIDED UNDER CONTRACT
FOR THE EXCLUSIVE USE OF SUBSCRIBER 264-764073.

ATTN: dcopg
COMPREHENSIVE REPORT
Lagt Full revision Date: 10-27-08 {See Explanation at the end of this report}

DUNS: 61-527-8470
D.C. CENTRAL KITCHEN, INC.

{THE) FINANCIATL STRESS CLASS: 2
) CREDIT SCORE CLABS: 3
425 ZND ST NW
WASHINGTON DC 20001 ‘ KEY
TEL: 202 234-0707 T T S RS S S S ST S S R
LOWEST RIGSK HIGHEST RISK
1 2 3 4 5
8IC: 83 22 82 99
LINE OF BUSINESS: INDIVIDUAL/FAMILY SERVICES, SCHCOL/EDUCATIONAL
SERVICES
YEAR STARTED: 1988
CONTROL DATE: 1288 DATE PRINTED: OCT 08 2010

CHIEF EXECUTIVE: MICHAEL CURTIN JR, CEO

EXECUTIVE SUMMARY

- The Financial Stress Class of 2 for this company shows that firms with this
clagsification had a failure rate of .09% (% per 10,000}, which is
Iower than the average of businessges in D&B's databage.

- The Credit Score Class of 3 for this company shows that 18.4% of firms with
thisg claseification paid one or more bills severely delingquent, which is
lower than the average of businesses in D&B's database.

- fubject company pays its bills an average 15 days beyond terms.

- Subject company's industry pays its bills an average 5 days beyond terms.

- Bubject company pays its bills slower than the average for its industry.

-~ 8peclal events are reported for this business.

- UCC filing(s) are reported for this business.

- Financing is secured.

- Under preseni management control 22 vears.

~ Evidence of gpen Suit{s)} in the D&E database.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036 10/8/2010




Comprehensive Report: D.c. Central Kitchen Inc the Page 2 of 9

- Higtory is clear.

* CREDIT CAPACITY SUMMARY

D&B Rating: ER4 Payment Activity
(based on 25 experiences):
Average High Credit: %3,132
# of Employees Highest Credit: $10,000
Total: 50 Total Highegt Creditse: $53,9200
Ap of 12/31/08 Worth: 51,283,445

Working Capital: &971,995

SPECIAL EVENTS

03/16/09 D&B has recently requested an updated fiscal financial statement
from this business. The receipt of this statement mey be delayed due
to fimancial disclosure policies or other reasons. When an updated
financial statement is received, it will be promptly made avallable in
the Finance and/or Statement Update section.

FINANCIAL STRESS SUMMARY

The Financial Stress Modal predictg the likelihood of businegs failure which
includes ceasing business without paying all creditors in full, reorganization
or obtaining relief from creditors under state/federal law over the next 12
monthe. Scores were calculated using a statistically valid model derived from
D&R's extensive data files.

Financial Stress Clasg: 2
(Highegt Risk: 5; Towest Risk: 1)

Probability of Failure Among
Businesses with this Class: 0.09% (9 per 10,000}

Financial Stress Nabional Percentile: 82
{(Highest Risk: 1; Lowest Risk: 1040}

Financial Stress Hcore: 1538
(Highest Risk: 1,001; Lowest Rigk: 1,875)

Probability of Failure : 0.48% (48 per 10,000}
- Average of businesses in D&B's database

.

The Financial Stress Score of this business iz based on the following factors:

- Low proportion of patisfactory payment experiences to total payment
experiences. .

- UCC Fllings repoxrted.

- Low Paydex Score.

- Ungtable Paydex over last 12 months.

- Buginess does not own facilities.

- Higher risk legal structure.

Notes:

- The Financial Stregs Class indicates that this firm shares some of
-the same business and financial characteristics of other companies with
this clasgsification. It does not mean the firm will necessarily
exparience financial stress.

- The Probability of failure shows percentage of firmeg in a

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036 10/8/2010




Comprehensive Report: D.c. Central Kitchen Inc the

given percentile that discontinue operations with loss to creditors.
The average probability of failure is based on businesses in
D&B's database and is provided for comparative purposes.

- The Financial Stress National Percentile reflects the relative
ranking of a company among all scorable companies in D&B'e file.

~ The Financial Stress Score offers a wore precise measure of the level
of risk than the Clags and Percentile. It is especially helpful to
customere uwsing a scorecard approsch to determining overall business
performance.

FINANCIAT, STRESS NORMS

National
Normg for Companies in the Same ... Percentile
- Region {SOUTH ATLANTIC} 48
- Industry: PERSONAL AND CONSUMER SERVICES 56
- Employee Rauge (20-99) &6
- Years in Business Range (11-25} 68
- Bubject Company 82

Key Comparisons
The subject company hag a Finapncial Stress Percentile that shows:

Lower risk than other companies in the same region.

Lower risk than other companieg in the same industry.

Lower rigk than dther companies in the same emplovee size range.
Lower risk than other companies with a cowparable number of years in
business.

1

!

o e e T I S e e e e

CREDIT SCORE SUMMARY

The Commercial Credit 8core predictes the likelihood that a company will pay its
bills in a severely delinguenf: mannsr (20 days or more pagt terms), obtain
legal relief From creditors or cease operations without paying all creditors in
full over the mext 12 months. Scores are calculated uging a statistically
valid model derived from D&B’s extensive data files.

Credit Score Class: 3

Incidence of Delinguent Payment Among

Companies with this Class: 18.40%
Percentile: 70
Credit Score: 450
Incidence of Delinguent Payment: 23.50%

-~ Average compared Lo businesses in D&B's database
The Credit Score of this businesg is baged ou the following factors:

- Low number of satisfactory payments.

- Most recent amount past due.

- Impufficient number of payment experiences.

~ Low proportion of satisfactory payment experiencesg to total payment
experiences.

- Business is not a subsidiary.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=I0D200036
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Comprehensive Report: D.c. Central Kitchen Inc the
Notes:

- The Commercial Credit Score Risk Class indicates that this firm shares
some of the same business and financial characteristics of other
companies with this clagsification. It does not mean the firm will
necesgsarily experience severe delinquency.

- The Incidence of delinguency shows the percentage of firms in a glven
percentile that are likely to pay creditors im a severely delinguent
manner. The average incidence of delinquency is based on business in
D&B's database and is provided for comparative purposes.

- The Commercial Credit Score percentile reflects the relative ranking of
a firm among all scorable companies in D&B'e file.

- The Commercial Credit Score offers a more precise measure of the level
of risk than the Risk Class and Percentile. It is especilally helpful to
customers using a sceorecard approach to determining overall business
‘performance.

CREDIT BCORE NORMS -
Wational

Norms for Companies in the Same Percentile
- Region {S0UTH ATLANTLC) . 41
- Industry: PERSONAL AND CONSUMER SERVICES 54
- Employee Range (20-99) 73
- Years in Buginess Range (11-25) 76
- Subject Company 70

Key Comparilisons
The subject company has a Credit Score Percentile that shows:

- Iower risk than other companies in the same region.

- Lower risk than other companies in the same industry.

-~ Higher rigk than other companies in the same employee size range.
Higher risk than other companies with a comparable number of years in
business.

PAYMENT TRENDS
PAYDEX mcores below are based on dollar weighted trade in wmost recent 12 mos .

g8 T09 092 '09 99 '09 10 T10 1O 10 'A0 '10 '10 '10 '10 '10
DEC MAR JUN SEP NOV DEC JAN FEB MAR APR MAY JUN JUL AUG SEP OCT

FIRM 75 075 74 73 072 76 16 78 78 Y3 73 Y0 L 71 0 10
Industry

Quartiles

Upper T8 79 79 79 79 79 79 79
Median VA B i B A B 77 77 76 T
Lower 73 713 73 73 73 73 71 73

KEY TO PAYDEX BCORES:

Industry PAYDEX based om:
' 79 2 Days Beyvond Termg

8IC: 83xX

hitps://www.dnb.com/scripts/ ProductRetriever.asp?CMID=lOD200036
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Comprehensive Report: D.c. Central Kitchen Inc the

5,399 Firms 77 5 Dayg Beyond Terms
70 15 Days Beyond Terms

SUMMARY OF PAYMENT HABITS

Dollar Range Comparigons:

Suppliers That Number of Total % of Dollars
Extend Credit of... Experiences: Amount Within Terms
# 3 %
OVER $100,000 0 0 R 0
$80,000 - 99,989 C Q 0
415,000 - 49,989 o 0 0
4% 5,000 - 14,999 5 40,000 56
s 1,000 - 4,999 5 11,000 55
Undexr 1,000 7 2,250 100
maErssSsss ST R T N T N N S I R I N S R R TSN RN RS S e R S T S N e S I A I IS IR IR R T I

PAYMENT ANALYSIS BY INDUSTRY

Theres are 25 paymenl experiences in DeR's file for the most recent 12 months,
with 15 experiences reported during the last three month period.

Total Dollar Highest  Within Slow Slow 8low Slow
Recd Amount Credit Terms 1-3¢ 31-60 61-20 94+
i 3] 8 -~~~ % of dollar amount ---
Total in D&B's File 25 53,900 10,000
Indugtry
Employment agency 4 17,500 10,G00 2% 71 0 0 0
Nonclagaified 3 3,300 2,500 24 76 0 0 G
Whol frozen foods zZ 17,500 10,000 72 21 0 4] 0
Mize business credit 2 350 250 100 0 0 ] 0
Migc business service i T:.500 7,500 50 50 0 0 0]
Ret mail-order house i 2,500 2,500 100 0 0 0 V]
Radiotelephone commuri 1 2,500 2,500 100 0 0 0 0
Mifg home cook equipt 1 1,000 1,000 100 0 0 0 0
Data procesgsing sves 1 750 750 100 0 0 0 0
Photocopying service 1 250 250 100 0 0 0 0
Misc equipment rental 1 100 100 100 ] 0 i] 0
Whol electrical equip 1 0 0 0 0 0 0 0
OTHER PAYMENT CATEGORIES:
Casgh Experiences 5 is¢
Paying Record Unknown 1 500
Unfavorable Comments 0 a
Placed for Collection
with D&B ¥ 0
other 0 N/n

Indications of glowness can be the result of disputes over merchandiee, skipped
invoices, etc.

o T O P R S T T P T N P o Y Y MU T I L ST SR ST AT 0 et e e e s s A

PUBLIC FILINGS SUMMARY

The following data includes both open and c¢loged filings found in

D&B's database on the subject company.

Mos{ Recent
Record Type # Filing Date

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036
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Comprehensive Report: D.c. Central Kitchen Inc the - Page6of9

Rankriptcy Proceedings 0 -
Judgments G -
Liens o -
Suits 1 04/13/2009
ucCa 1 08/24/2004

PUBLIC FILINGS DETAIL

The following dsta is for information purposes only and is not the
official record. Certified copies can only be obtained from the

official source.

If it is indicated that there are defendants other than the
report subject, the lawsuit may be an action to clear title
to property and does not necessarily imply a claim for money
against the subject. :

CASE NO.: 2009CA002768

PLAINTIFF: WILLIAM MARSHATL STATUS: Pending

DEFENDANT : DC CENTRAT, KITCHEN INC, DATE STATUS ATTAINED: 04/13/2009
and OTHERS DATE FILED: 04/13/2009

CAUBE: PERBONAL TORT VEHICLE LATEST INFO RECEIVED: 04/24/2009

WHERE FILED: DISTRICT OF COLUMBIZA SUPERIOR
COURT, WASHINGTON, DC

* % % UCOC FILING(S) * = *

COLLATERAL: All Inventory and proceeds - All Account(s) and proceeds - All
General intangibles{s) and proceeds - All Equipment and proceeds

FILING NO: 2004116923 DATE FILED: 08/z24/2004

TYPHE: original IATEST INFO RECEIVED: 10/25/2004

SEC. PARTY: BAWK OF AMERICA, N.A., PILED WITH: FINANCE & REVENUE
WASHINGTON, DC DEPT, DC

DEBTOR : D.C., CENTRAL KITCHEN, INC.

The publiec record items contained in this report may have bheen
paid, terminated, vacated or released prior to the date this
report was printed.

TSRS s TS T SnaS RS S S R TR R s s T T S R T T S R A R A S m I e e I T

BUSINESS BACKGROUND

BISTORY

CORPORATE AND BUSINESS REGISTRATIONS REPORTED BY THE SECRETARY
OF STATE OR OTHER OFFICIAL SOURCE AS OF 05/30/2009:

BUSINESS TYPE: CORPORATION - DATE INCORPORATED: 07/27/1988
NON-FROFIT STATE OF INCORP: DLSTRICT OF
COLUMBTA
10/27/08
MICHAEL, CURTIN JR, CEO GLENDA COGNEVICH, CFO

DIRECIDR({8): THE OFFICER({S}

The District of Columbia Secretary of State's buainess
registrations file showed that D.C. Central Kitchen, Inc. (The) wasg
regigtered as a Corporation on July 27, 1988.

Buginess started 1988.

MICHARL, CURTIN JR. 2005-present active here.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036 10/8/2010




Comprehensive Report: D.c. Central Kitchen Inc the

10/27/08

CGLENDA COGNEVICH. Antecedents are undetermined.
CPERATIONS

Provides individual or family social services. Provides
schooling or educational services, specializing in cooking.
Terms are through govt foundations, greuts and donations. Sells to
general publi¢. Territory : Regional.
Nonseasonal.

EMPLOYEES: 50 which includes cfficer(s) and 2 part-time.

FACILITIES: Leases 10,000 pg. ft. on lst floor of a three story
brick bullding.

LOCATION: Central business section on side street.

OTHER CORPORATE DETAILS

CORPORATE STATUS: ACTIVE
CORPORATE AQGENT: ROBERT I,.E. EGGER, 425 SECOND &T., N.W., WASHINGTON, DRC

STATE ID

e e e e ) - T e e e = e e e e e

NO: 882736-DNP

FINANCIAL, SUMMARY

Firm

Industry
Median

Industry
Quartile

n4/20/09

10/27/08

KRY BUSINESS RATIOS
Bapged on a Financial Statement Dated December 31, 2008

{Tndustry Norms Based on 16 Establishmentis)

Profitability Short-Term Efficiency Utiltization
% Sclvency (%) (%)
Return  Return Curr  Quick Bssets/ Sales/ Total Liabs/
on Sales on Net Ratio Ratio Sales Net working Net Worth
Worth Capital
( 6.9} { 34.5) 2.6 2.5 28 .6 6.6 48.8
1.2 8.9 1.7 1.4 35.6 13.3 100.0
4 4 1 1 2 3 2

FINANCIAL INFORMATION

Figcal statement dated DEC 31 2008:

Cash 4 1,254,274 Accts Pay b 132,732
Accts Rec 267,978 Deferred Revenue 51,789
Inventory 14,542 Accruals 149,754
Grant Receivable 37,500 Taxes 4,027
Other Recelvables 1,510 Line Of Credit 275,000
Prepaid 13,009  Other Payables 3,516
Curr Assets 1,588,813 Curr Liabs 616,818

Fixt & Equip 320,679 Capital Lease
Payable 9,229
TOTAL NET ASSETS 1,283,445
Total Assels 1,909,492 Total 1,902,492

From JAN 01 2008 to DEC 31 2008 annual sales $6,450,583; gross
profit $6,450,583; operating expenpes $6,893,553. Operating income
(442,970); net income before taxes (442,970} ; {net loss) $442,971.
Extent of audit, if any, not indicated.
..;.,,D.«-.
Figcal Fiscal Fimscal
Individual

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=10D200036
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Comprehensive Report: D.c. Central Kitchen Inc the Page 8 of 9

Dec 31 2004 Dec 31 2005 Dec 31 2006
Curyr Apsets 332,326 457,450 744,969
Curr Liabs 197,628 324,095 338,484
Current Ratio 1.58 . 1.41 2.2
' Working Capital 114,698 133,355 ) 406,485
Other Assets 65,452 238,053 1,145,300
Worth 99,878 331,838 1,482,578
Salesd 5,571,820 6,001,036 7,972,894
Long Term Liab 80,172 39,570 69,207
Net Profit (Loss) {218,266) (564,695) 1,150,740
Fiscal statement dated DEC 31 2007:
Cash 8 2,144,754 Accts Pay 8 181,636
Accta Rec 24¢,247 Notes Pay 50,858
Inventory 9,180 Deferred Revenue 7,500
Deposit On Accruals 103,256
Office Space 12,500 Taxes 82,876
Enployee Advances 225 Grants Payable 300,000
Grant Receivable 20,104 Line Of Credit 319,000
Prepaid 19,842
Curr Assets 2,446,852 Curr Liabs 1,045,126
Fixt & Eguip 350,653 Capital Lease
Payable 25,970
TOTAL NET ASSETS 1,726,415
Total Asgets 2,797,511 Total 2,797,511

From JAN 01 2007 to DEC 31 2007 annual sales $6,875,650. QGross
profit $6,875,650; operating expenses $6,199,45%5. Operating income
#8676,155. Net income $676,155.

Extent of audit, if any, not indicated.

__0_“ .

Accounts receivable ghown net less 311,674 allowance.

On October 21, 2008, attempts to contact the management of this
business have been unsuccessful. Outside sources confirmed operation
and location.

CUSTOMER SERVICE
If you need any additienal information, or have any guestions regarding this
report, please call our Customer Service Center at (800} 234-3867 from
anywhere within the U.S. From outside the U.8., please call your local DEB
office.

D&B has not fully reviged this report since 10-27-08 and therefore it should
not be considered a statement of existing fact. The paywent, public filing and
other information, when present, may refer to lnformation cbtained by D&B after
the lasgt full revigion date. Such information way not relate to this business
due to posgihle changes in ownership, control or legal status.

END OF COMPREHENZIVE REPORT

{3 Be alerted of significant changes to this business over the next 12 months.
Click Here to register this business for D&B's Confinuous Monitoring service.

[ New Search }[ Order an Investigation ]

| Company Reports | Basic Marketing Lookups | 1.S. Public Records | Country Risk Services |

\ Main Menu | DUNSRight™ | EAQs | Customer Assistance | Samples & Descriptions | Price Guide | About Privacy

© 2009 Dun & Bradstreet, inc.

https://www.dnb.com/scripts/ProductRetriever.asp?CMID=I0D200036 10/8/2010
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January 1, 2008 - GTO
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D&B Credit Limit Recommendation

D&B's Credit Limit Recommendation for
D.C. Central Kitchen, Inc. (The).

D-1-N-5 Number: 61-527-8470
Address: 425 2nd St NV, Washington, DC 20001

& print

Recommendation Date:
Prepared For:

D&B's Recommendations:
Conservative Credit Limit:

Aggressive Credit Limit:

Page 1of1

B2 Save ToBC. () Help

OCT 08 2010
dops

$15,000
$25,000

Risk category for this business: LOW

HHEH

MOGERATE O

<o

Risk is assessed using D&B's scoring methadology and is one factor used o create the recommended limits. See Help for details.

Note: This recommendation will not he autormatically stored in your onfine report archive. We suggest you print / save this recommendation: to
your P.C. before exiling this window. Please call 800.234.3867 if you need additional help.

Close Window

https://www.dnb.com/scripts/ProductRetriever.asp 10/8/2010




D&B Payment Trends Profile: D.C. CENTRAL KITCHEN, INC. (THE)

Decide with Confidence

#Back To Report Archive
#New Search

Page 1 of 5

Payment Trends Profile

Copytight 2610 D&B - Provided under contract for the Atin:

excluslve use of subscriber 2647640731

Jump to more payment information below:

Summary

dops

& Summary

D.C. CENTRAL KITCREN, INC. (THE}
425 2nd St Nw
Washington, DC 20001

This is a single locatton,

PAYMENT ACTIVITY:

Total Payment Experiences in D&B's
File:

Payments Within Terms:;
{not dollar welghted)

Total Placed For Coliection:
Average Highest Credit:
Largest High Credilt:
Highest Now Owing:

Highest Past Due:

P=U-p-S Number:

Prn

eport

Report Printed:
OCT 08 2010

About Pavment Trends Proflle

Primary Industry SIC:
Description:
PAYMENT TREND:
25 - Current PAYDEX is: 70

. Industry Median is:
92%

Payment Trend
©oourrently is:

$3,132
$10,000
$5,000

$1,000

77

| PAYDEX Scores | Scores Comparison | PAYDEX Yearly Trend | Payment Habit | PAYDEX Explanation

61-527-8470

8322

Individual/ffamily
services,
school/educational
services

equal to 15 days
beyond terms

equal to 5 days
beyond terms

unchanged,
compared o
payments three
months ago

Indications of slowness can be the result of dispute over merchandise, skipped invoices, etc. Accounts are sometimes placed for
collection even though the existence or amount of the debt is disputed.

https://www.dnb.com/scripts/ProductRetriever.asp?REQUESTTYPE=getreport... 10/8/2010




D&B Payment Trends Profile: D.C. CENTRAL KITCHEN, INC. (THE)

@ PAYDEX Scores - This Business

Page 2 of 5
3- and 12- Month

Shows the D&B PAYDEX scores as calculated on the most recent 3 menths and 12 months of payment experiences.

. The D&B PAYDEX is a unigue, dollar weighted Indicator of payment performance based on up to 25 payment
experiences as reported to D&B by trade references. A detailed explanation of how to read and interpret PAYDEX scores

can be found at the end of this report.

3-Month D&B PAYDEX: /D
" When weighted by dollar amount, payments to
“suppliers average 8 days beyond ferms.,

G Y 10
i daye slew  Prompt  Anlicipates

20 s shoer

Based on payments collected over last 3 months.

& PAYDEX Yearly Trend - This Business

Jumys to: How to Read the PAYDEX Score

D.C. CENTRAL KITCHEN, INC. (THE} DUNS 61-327-8470

12-Month D&B PAYDEX: 70
When weighted by dollar amount, paymaents to
suppliers average 15 days beyond terms.

) ‘ §i%]

1200 days show Birdays slew  Promgt  Anlisipates

Based on payments collected over last 12 months,

12 Months

Shows the trend in D&B PAYDEX scoring over the past 12 months.

PAYDEX

I I I i

Nov- Dec- Jan- ¥Feb- Mar-

'09 09 10 10

76 75 ] T

D.C. CENTRAL KITCHEN, INC. (THE) DUNS 61-527-8470

@ g W YL 70 70
- eyl -

May-  Jun-  Jul-  Aug- Sep- Ock-
10 e 'ig ‘10 10 1

Last 12 Months

Based on payments collected over the last 12 months,

- Current PAYDEX for this Business is 70, or equal to 15 days heyond terms

~ The 12~month high is 78, or equal to 3 days beyond terms
- The 12-month low is 7@, or equal to 15 days baeyond terms

Back to Too

https://www.dnb.com/scripts/ProductRetriever.asp?REQUESTTYPE=getreport... 10/8/2010



D&B Payment Trends Profile: D.C. CENTRAL KITCHEN, INC. {THE) Page 8 of 5
@ PAYDEX Score Comparison - Business to Primary Industry 4 Quarters

Shows PAYDEX scores of this Business compared to the Primary Industry from each of the last four quarters. The
. Primary Industry Is Individual/family services, school/educational services, based on SIC code 8322,

D.C. CENTRAL KITCHEN, INC, (THE) DUNS 61-527-8470

72 79
8 E::a$ 7 77
73 70 73

PAYDEX

. g et P T |
Q1 2010 Q2 2010 Q3 2010
Last 12 Months

Based on payments collected over the last 4 quarters.

Score Comparison Key: [> This Business A Industry upper quartile
B Industry median
¥ industry fower quarlile

~ Current PAYDEX for this Business is 70, or equal to 15 days beyond terms
- The present industry median score is 77, or equal to & days beyond terms.

- Industry upper guartile represents the performance of the payers in the 75th percentile
- Industry lower quartile represents the performance of the payers in the 25th percentile
Back to Top

https://www.dnb.com/scripts/ProductRetriever.asp?REQUESTTYPE=getreport... 10/8/2010




D&B Payment Trends Profile: D.C. CENTRAL KITCHEN, INC. (THE} Page 4 of 5

& Business Payment Habit by Amount of Credit Extended 12 Months

., Forall payment experiences within a given arnount of credit extendad, shows the percent that this Business pald within
terms. Provides number of experiences used to calculate the percentage, and the total doliar value of the credit
extended.

D.C. CENTRAL KITCHEN, INC. (THE) DUNS 61-527-8470

# Payment % Total

$ Credit Extended % of Payments Within Terms Experiences Dollar Amount
' 50,000-100,000 0% B S 0 : §0
i_‘175;,9;;;@'1&9';9:_9;;1_7} % L | | o R
: s,uoﬁ:ié,ééé 5 o ﬁ;#d,-nnd
: l:lﬁlder?:'l.;uﬂu ‘- K3 | o '5':2',25-0

20%

Based on payments collected over the last 12 menths.

Payment experiences reflect how bills are met In relation to the terms granted. In some Instances, payment beyond
terms can be the result of disputes over merchandise, skipped invoices, etc.

Back to Tap
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D&B Payment Trends Profile: D.C. CENTRAL KITCHEN, INC. {THE) Page5of5
@ How to Read the D&B PAYDEX Score

Use this key to help you interpret the B&B PAYDEX Score and meaning.

 The D&B PAYDEX is a unique, dofar weighted indicator of a business' payment performance based on the total number
of payment experiences in D8B's file.

Soove  Payment Habit Risk Interpretation
0 Days sopnes than benrs B 80-100 LOW risk of late payment
90 20 (averages prompt to 30 days within terms)

80 G Days Due date fanterms} O 50-~79 MEDIUM risk of late payment

00— 15 (averages 30 or less bayond terms)
s 22 B 0-49  HKIGH risk of late payment

0 30 (averages 30 to 120 days beyond terms)
40 50 : Days beyond berrns

a0l 90

2048 170

Ui B Uirvaratiable

Reiated Resources and Help available from D&RB

You may also be interested in this service from D&3:

Submit a Credit Reference on this Business

Is this husiness one of your customers? Provide a credit reference here

Customer Service

Get Help from D&B:

If you have gquestions about this report, piease cafl our Customer Resource Center at 1.800. 234 3867 from any where

within the U.S., or send an emall to custormersve@dnb.com.
I you are outside the U.5. contact your local D88 office.
Additional Decision Support Avaifable

Additional D&B products, monitoring services and spacialized investigations aré available to help you evaluate this
company or its industry. Call Dun & Bradstreet's Resource Center at 1.800.234,3867 from anywhere within the U.S.

or visit our website at http://www.dnb.com

Copyright 2010 D&E - Provided undér contract for the exclusive use of subscriber 2647640731
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GOVERNMENT OF THE DISTRICT OF f:OLUMBlA

: - _ "‘. BILATERIAL MODIFICATION
R Page No. 1 of 1 Page(s)
1, CONTRACT NO: 2. CONTRACT DATE: | 3. MODIFICATION NO: 4. MODIFICATION DATE:
GAGA-2010-G-0146 July 29, 2010 )5’ CLL /’43 uly 15, 2011
“Thalk

5. CAPTION: Food Services Pilot Program From Scraich Meals

F.ASSUING OFFICE:

6. ISSUED TO: (Contractor)
BISTRICT OF COLUNVIBIA PUBLIC SCHOGLS (DCPS)

D¢ Central Kitchen
£25 Ind Street, NW Office of Contracts and Acquisitions
Washington, DC 20001 1200 First Street, NE, 11" Floor
Tele: (240} 4205684  Tele: (202} 2652015 Washington, DC 20002-4232

Fax: {202)986-1051 Tela: {202) 442-511%

Fax: [202) 442-5053

8. PROGRAM OFFICE: District of Columbia Pubfic Schools {DCPS), Office of Food and Nutrlilon Services ({OFNS)

Pursuant to Section 15 of the Government of the District of Columbia Standard Conkract Provisions for use with
District of Columbia Government Supplies and Services comracts datad Mareh 2007, and 27 BCMR, Section 3601.2

thia contract is hereby modified as follaws:

1, Section C.4.5 Exhibit 5 - Targeted Locabions and Parficipation and Section C.4.11 Exhibit 11 Targeted Particlpation
show the Pilot Schools as: (1) Kelly Miiler, {2} Thomas, {3) Burrvilie, {4) Aiton, {5} Kenitworth, {6) Marshall, {7}
Prospect as schools participating In the pliot program. As a resull of logistical issues 2 schools are being changed.
Delete: (1) Marshall & {2} Prospect and Insert: (1] Walker Jones & {2) Deal.

2. This madiication is an Administrative changs ONLY fo the Base Year Coniract Period of July 28, 2010 through July
28, 2011 as the estimated quantitles and contract value have not been exhausted as shown ity Statement of Work

[Attachment A).

. RECAP OF FUNDS:
Fusyding Period Pugchase Order Nois) Attual Pishursement
Base Year 0712910 -07/28/11  POI3GURG & PO3509495 & PO357200 $1,367,698.04
ALLOTHER CONTRACY TERIVIS AND CORDBITIONS REMAIN UNCHANGED

10, AMOUNT OF MODIFICATION: $0.00 CURRENT VALUE OF CONTRACT: $1,405,306.14

CURAENT COMULETION DATE;: July 28 2011

" " wn, \ | L —
11. CONTRA ¢ :
i
By: (AKT// Name; Q@L__Cﬂsﬂ_w% i '
griafure of Auumﬂzédepmsaniahve Title: & F{;‘? ale

12. AGEFTANGE BY NIMENT OF THE DISTRIGT OF COLUMEIA 7 I
- ‘i IR l I

Titter Confracting Officer

1 / L symatre j /

ia Fil Gontracior PO UsToy Agenoy
OCoz3

a7




" " " GOVERNMENT OF THE DISTRICT OF COLUMBIA
. o BILATERIAL MODIFICATION

Page No. 1 of 1 Page(s)

1, CONTRACT NO: 2. CONTRACT DATE: 3. MODIFICATION NO: 4, MODIFICATION DATE:
GAGA-2010-C-0146 July 29, 2010 /05 3 }4’3 July 15, 2011
halh
5. CAPTION: Food Services Pilot Program From Scratch Meals :
6. 1SSUED TO: {Contractor) 7. BRUING OFFICE:
DC Central iGichen CISTRICT OF COLUMBIA FUBLIC SCHOGLS (DCPS)
425 Znd Streat, NW Office of Contracts and Acautsitlons
Washington, DC 20001 1200 First Street, NE, 1™ Floor
Tele: {240) 420-6684  Tele: (202} 266-2015 Washingion, BC 200024232
Fax: (202)986-1053. Tele: {202) 442-5111

Fax: [202) 4425093
B, PROGRAM OFFICE: District of Columbla Public Schools (DCPS), Offlce of Food and Nutrition Services (OFNS)

Pursuant to Section 15 of the Government, of the District of Columbia Standard Contract Provisions for use with
District of Columbia Government Supplies and Services contracts dated March 2007, and 27 DCMR, Section 3601.2

the contract Is hereby modified as follows:

1, Section C.4.5 Exhibit 5 - Targeted Locations and Parficipation and Seciion C.4.1} Exhibit 11 Targeted Participation
show the Pilot Schaols as: {1} Keliy Miller, (21 Thomas, {31 Burrvilie, {4} Alton, {5} Kenitworth, {6] Marshafi, (7)
Prospect as schools participating in the pilot program. As a result of jogistical {ssues 2 schools are being changed.
Delate: {1} Marshall & (2} Prospect and Insert: {1) Walker Jones & (2) Deal.

2. This modification is an Adminisirative change ONLY fo the Base Year Contract Period of July 29, 2010 through July
28, 2011 as the estimated guantities and contract valte have uot been sxhausted as shown in Statement of Work

[Atlachrent A).

3. RECAP OF FUNDS:
Fupuling Perod Purchase Order Nols) Actual Dishursement
Base Year 07/29/10 -07728/11  PO336029 & PO350995 & PO357200 $1,367,608.04
ALLOTHER CONTRACT TERMS AND CORNDITIONS REMAIN NCHANGED
10 AMOUNT OF MODIFIGATION: $0.00 GURRENT VALUE OF CONTRACT: ______§1,405,306.14
CURRENT COMPLETION DATE: July 28, 2004
4 & 1 x .y —
11. CONTRA :
By: Name: M C’D o AWC;\ ' i )
eprasentative Title: o F:a/j:) -3 ate
12. ACLEPTANCE BY TH GOVERNMENT OF THE DISTRIGT OF GOLLIMSIA 7 l {
' 3 Mamie: t Y1
- Tilfe: onfracting Officer Date
U synawe f /
% Filgy - Confeantor PSD Ustng Agency
197

neozs




GOVERNMENT OF THE DISTRICT OF COLUMBIA

BILATERIAL MODIFICATION
e Page No. 1 of 1 Paga(s)
1, CONTRACT NO: 2. CONTRACT DATE: -3. MODIFICATION NO: 4. MODIFICATION DATE:
GAGA-ZO:i&GBMS July 29, 2010 g 04 August 1, 2013

5. CAPTION: Food Services Pilot Program From Scratch fMeals

B8, ISSUED TC; (Contractor) 7. ISSUING OFFICE:
DC Central Kitchen EHSTRICT OF COLUMBILA PUBLIC SCHOOLS {DCPs)
425 2nd Street, NW Office of Contracts and Acqulsitions '
Washington, DC 20001 ' 1200 First Street, NE, 11% Floor
Tele: (240) 429-5684 Tele: {202) 266-2015 _ Washington, DC 20002-4232
Fax; (202)986-1051 Tele: (202) 442-5111

Fax; (202) 442-5003
8. PROGRAM OFFICE: District of Columbia Public Schoels (DCPS), Office of Food and Nutrition Services {OFNS)

Pursuant to Section 15 of the Government of the District of Columbia Standard Contract Provisions for use with
Pistrict of Columbia Government Supplies and Services contracts dated Mareh 2007, and 27 DCMR, Section 3601.2

the contract is hereby modified as follows:

1, Section C.4.5 Exhiblt 5 ~Targeted Locations and Participation and Section C.4.1% Exhibit 11 Targeted Farticipation
show the Pilot Schools as: {1) Kelly Miller, (2] Thomas, {3} Burrville, (4) Aitan, {5} Kenilworth, {6} Marshall, (7)
Prospect as schools participating in the pllot program. As a result of logistical issues 2 schools are being changed.
Delete: {1} Marshafl & {2} Prospect and Insert: {1) Walker Jones & (2) Deal.

2. This modification isan Adminlstrative change ONLY to the Option Year Contract Period-of July 28, 2011 through
July 28, 2012 in conjunction with the Statement of Work {"SOW"}{“Attachment &),

3. A10% over par {average meal participation rate) is hsing gusranteed by DCPS.OFNS to DC Central Kitchen hased
on pars that are established and varified by DCPS once per month. Statement of Work (SoW”) {("Attachment

A ).
4, RECAP OF FUNDS: )
Funding Period Puichase Order Mols} Actuat Dishursement
Option Year 07/29/11-Q7/28/12 PO367551 £222,284.42
ALL OTHER CONTRACT TERMS AND CONIMTIONS REMAIN UNCHANGED
10, AMDUNT OF MOBIFICATION: $0.00 CURRENT VALUE OF CONTRAGT: $1,833,706.04
CURRENT COMPLETION BATE: . Auly 28,2012
/.ﬂ"
11. GONTRAGTOR g
By ‘ i Name: @(:ﬁ{ Q L QEM@ é\ i
i Representaliva . &Fé‘j " te
CE BY THE GOVERNMENT OF THE DISTRICT OF COLUMBIA
ﬁ/é/ z éf’/ : Name: LMETW Horon ’2'5'/‘-['/11
~— A A Titlex Coniracting Officar "7 oae
/ Slunatwe ' '
Cade File Contaclor PSD Using Agency
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DCPS Staterment of Work
Office of Food and Nutrition Services
DC Central Kitchen, Option Year Meals and School Location Modifications

Introduction
DCPS Office of Food and Nutrition Services {OFNS) has a need to modify the DC Central Kitchen From-Scratch
Meal Service vendor contract, GAGA-2010-C-0146, to apply to all subsequent option years {1-4}.

On July 29, 2010, DC Central Kitchen {DCCK} was awarded a contract to provide ‘From-Scratch’ meal services
to seven school sites: Alton Elementary School, Burrville Elementary School, Kenilworth Elementary School,
Marshall Elementary School, Thomas Elementary School, Prospect Learning Center, and Kelly Miller Middle
School. All meals were produced on-site at Ketly Miller Middle School and delivered 1o the six satellite sitas.

For the contract’s option years{beginning July 29, 2011), DCPS will modify DCCK's configuration, replacing
Marshalt Elementary School and Prospect Learning Center with Walker Jones Education Campus and Peal
Middle School in coordination with the base year summer school modification, which was effectuated on
June 27, 2011, '

Additionally, DCPS will provide production guarantees for the Breakfast in the Classroom {BIC} program and
the After School Supper Program. During the base year of the contract, Breakfast in the Classroom and After
School Supper attendance fluctuations caused DCCK to frequently over produce breakfast and supper meals,
Unlike standard lunch and breakfast service, accountability for Breakfast in the Classroom and After School
Supper is taken by DCPS school staff (Teachers and After School Coordinators). Changes in enrollment were
not communicated to DCCK by DCPS school staff on a regular basis, limiting their ability to modify the
number of meals produced to match the actual program or classroom enrollment,

Justification

During the execution of the Base Year of DCCKs contract dated from July 29, 2010 th rough July 28, 2011 DCCK
experienced excessive difficulty operating the most geographically remote schools from the Kelly Milier
production hub. The Schools are (1} Marshall ES (Ward 5} and {2) Prospect LC {Ward 6}, it has been proven to
be more costly and time consuming for DCCK to operate these school focations under the praduction of the
satellite-kitchen-school model as a result of additional transportation costs for the 2010-11 school year,

The revised configuration will support more streamlined operations and a more cost effective application of
the “From-Scratch” Model. Walker Jones {Ward 6) and Deal (Ward 3) both have kitchens that can support
From-Scratch Model. Additionally, configuration will give DCCK experience operating alt types of DCPS
kitchens, “self cook”, “satellite”, and “protuction”.

DCCK's contract contains lists of estimated meal quantities for the base year of the contract. When
comparing estimated and actual meals claimed, the estimate exceeds the actual amount consumed for both
breakfast and lunch. This supports DC Central Kitchen providing summer meal service during the base year
period of meal service (25 days of summer programming to its school sites).

Breakfast in the Clussroom Guargntee

Breakfast in the Classroom (BIC) production pars (average meal participation rates) shall be established
within one month of school opening. DCCK shalt produce no more than 10% over par to ensure all students
receive breakfast. DCPS will reimburse DCCK for all meals produced according to par that were not accounted
for in the WebSMARTT Point-of-Sale system. Pars shalt be recalculated by DCCK once per month and will be
verified by DCPS

After School Supper Guarantee

After School Supper production pars (average meal participation rates} shall be established within one month
and is subject to DCPS verification of school opening. DCCK shali produce no more than 10% over parto
ensure all students receive supper. DCPS will reimburse DCCK for all meals produced according to par that
were not accounted for in the WebSMARTT Point-of-Sale system. Pars shall be recalculated by DCCK once per
montk and will be verified by DCPS.




Schein, Donna (DCPS)

From: Glenda Cognevich [geognevich@dccentralkitchen.org]

Sent: Monday, August 08, 2011 11:16 AM

fo: Campbeli, Lisa (DCPS); Michael Curtin

Cc: Bazemore, Glorious (OCA); Milis, Jeffrey (DCPS); Reichel, Paula (DCPS); Schein, Donna
(DCPS); Barone, Richard (DCPS)

Subject: RE: Modification No.4 - Summer Meals - Option Year One

Attachments: 2011-2012 DCPS Performa Revision 3-6 10 11.xls

Hi Lisa,

Please see the narrative befow and the attached cost proposal.

Introduction

DC Central Kitchen was awarded contract GAGA-2010-C-0146 in July 2010 to provide ‘from-scratch meal services
to seven school sites: Aiton Elementary School, Burrville Elementary School, Kenitworth Elementary School,
Marshall Elementary School, Thomas Elementary School, Prospect Learning Center, and Kelly Miller Middle School.
All meals were produced on-site at Kelly Miller Middle School and delivered to the six satellite sites.

For the contract’s option years(beginning June 2011), DCPS will modify DCCK’s configuration, replacing Marsha
Elementary School and Prospect Learning Center with Walker Jones Education Campus and Deal Middle School.

Per Meal Price Increase Justification

DCCK has faced costs in providing meal service that greatly exceeded their initial projection. ‘From-scratch’ meal
production required significantly more staff than was believed, particularly at the Kelly Miller production site. In
addition, additional staff andfor staff hours were needed at the satellite schools to facilitate mandatory food
programs including breakfast in the classroom, Head Start family style meals, and the USDA fresh fruit and
vegetable program.

Under the option year 1 modification, DCCK will require more staff to service Deal MS and Walker Jones EC than
was utilized at Prospect LC and Marshall ES. Deal MS and Walker Jones EC will both be “self cook” sites, meaning
they will produce meals onsite for each school's students, whereas Prospect LC and Marshall ES were satellite sites
that didn’t have cooks on staff. In addition, Deal MS and Walker Jones EC both have three serving lines (including
salad bars), whereas Prospect LC and Marshall ES each have one. Each serving line requires at least one staff
member to plate meals and one staff member to take accountability.

DCCK will be working with the Walker Jenes Urban Farm staff on coordinating their experiential educational lessons
with cafeteria food service. This will require an additional time commitment from DCCK management and hourly
school-based staff.

In addition, the cost of food, particularly locally sourced food, has increased greatly over the last year. Because
DCCK produces high-quality, from-scratch meals with locally-sourced meal components, their food costs are
significanily higher than the other food vendors. Next year, they will also be required to procure produce for salad
bars at two of their schools, which will increase the amount of locally sourced vegetables they purchase.

Thanks,

Glenda Cognevich

Chief Financiai Officer
DC Central Kitchen

425 2nd Strest NYV
Washington, DC 20001
202-266-2019 (direct line)
702-986-1051 (fax)



From: Campbell, Lisa {DCPS) [mailto:lisa.campbell4@dc.gov]

Sent: Thursday, August 04, 2011 7:04 PM

To: Glenda Cognevich; Michael Curtin

Cc: Bazemore, Glorious (OCA); Mills, Jeffrey (DCPS); Reichel, Paula (DCPS); Schein, Donna (DCPS); Barone, Richard

(DCPS)
jubject: RE: Modification No.4 - Summer Meals - Option Year One

Hi Glenda,

I shoutd have requested that you confirm receipt of the email from vesterday and plan on responding within the
designated timeframe.

Thanks and have a wonderful evening....

Ms. Lisa Campbell
Senior Contract Specialist

Dristrict of Columbia Public Schools
Office of Contracts and Acquisitions
1200 First Street, NE, uth Floor
Washington, DC 20002
Lisa.Campbelly@dc.gov
202.698.1050

202.442.5093 fax

From: Campbell, Lisa (DCPS)

Sent: Wednesday, August 03, 2011 8:46 PM

To: 'Glenda Cognevich'; Michael Curtin

Cc: Bazemore, Glorious (OCA); Miils, Jeffrey (DCPS); Reichel, Paula (DCPS); Schein, Donna (DCPS); Barone, Richard
(DCPS)

Subject: RE: Modification No.4 - Summer Meals - Option Year One

Good Evening Glenda,

! have received an update from the Office of Food and Nutrition Services regarding your contract and the costs
associated therewith. It is my understanding that there are issues surrounding fosses due to increased costs and some
other important factors. At this time, | would like to request a narrative of your situation as well as a proposal
supporting the narrative.

Upon receipt | will review and discuss with my Contracting Officer. You can expect that shortly thereafter | will contact
you for a meeting about the most appropriate course of action. | would like to have you submit vour documentation by
Thursday, August 143, 2011,

Hook forward to hearing from you and have a wonderful evening.



Ms. Lisa Campbell
Senior Contract Specialist

District of Columbia Public Schools
Dffice of Contracts and Acquisitions
1200 First Street, NE, 11th Floor
Washington, DC 20002
Lisa.Campbellg@dc.gov
202.698.1050

202.442.5093 fax

“One City Summer Fun ... Something for Everyone”
Mavyor Gray's comprehensive summer program with fun activities, events and services for residents of all ages
For more information visit www.onecitysummer.dc.gov or call 311
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~~ ARMORED SERVICE TRAINING CONTENT

e Completing the Bank Deposit Ticket.
¢ Completing the Bank Deposit Bag,

o Completing the Armored Service (Red Book)
¢ Armored Service Pick-up.



Complete a pre-encoded deposit ticket

Deposit tickets will be encoded with the location name and a

unique identifier number.
SEND ORGINAL TOP COPY TO THE BANK) (WHITE COPY
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ank Depository Bag:
Top: Complete the senders information
e Customer Name
e [ocation
e Omit the Account #
¢ Date
¢ Amount the deposit said to contain $
Bottom:

¢ Complete the bank name and address

INSERT THE CASH INTO THE BAG







Complete the Armored Service Red

Book:
Log the bag number

Log the description (Cash/Checks)

Log the amount

Remove and attach the barcode Iabel to the
depository bag.
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Step 4:

Transfer the depository bag/s to the Armored Courier

@
®
&

The courier will scan the location cards.
Verify the logged items.

Sign, date and indicate the time of pick up.
Your process is complete.

Note:

If the courier arrives and you do not have a outgoing
deposit the courier “MUST” scan your location cards to
indicate “No outgoing shipment”.




OFFICE OF THE CHIEF FINANCIAL OFFICER
OFFICE OF FINANCE AND TREASURY
POLICY AND PROCEDURE
DCPS RECONCILIATION OF CAFETERIA REVENUE COLLECTION, RECORDING AND REPORTS

OBJECTIVE

The objective of the policy and procedure related to reconciliation and recording of revenue collected by DCPS cafeteria

sales:

Ensure the controls for revenue collections of cafeteria sales are established.
Ensure the accounting and administrative controls surrounding the collection of revenue are addressed.

3 Ensure the reconciliation and recording of assets and liabilities are properly performed in accordance with
all the laws and regulations of the District of Columbia Government

END OF DAY PROCEDURE

Reconciliation

The cafeteria manager is responsible for reconciliation of total revenue collected. Once the final cafeteria lunch period
has ended for the day, the cafeteria manager will reconcile the cash drawer. In order to exercise dual control, the
cafeteria manager along with a cashier as witness, will oversee the reconciliation process. The cafeteria manager must
record the transaction from that day’s cafeteria sales onto WebSMARTT Bank Deposit Bag Tracking report (see

‘tachment A) as well as complete a bank deposit ticket. The bank deposit ticket and deposit bag must be prepared
following the final funch period. The deposit ticket and sealed deposit bag must be placed inside the cafeteria office
vault awaiting armor car pickup.

Reporting

Reporting will begin, immediately folloWing the fina! lunch period for that day; the cafeteria manager will complete an
End of Day report; which includes Edit Check; Itemn Sales and the Sales & Meal Count reports {see attachment B1-B4).
These reports account for the sales and revenue activity that occurred on that business day. On a daily basis, the
reports will be signed by the cafeteria manager and the cashier who witnessed the reconciliation. On a monthly basis,
the cafeteria manager will forward that month’s reports along with the bank deposit ticket to your corresponding
vendor and DCPS/OCFO finance personnel, in the following manner;

~  End of Day Report with the pink copy of bank deposit ticket forwarded to:

Chartwells/Thompson or  MidAtlantic/Washington DC Culinary Center  or
 Attn: DC Public Schools, FNS Attn: DC Public Schools, FNS

3535V Street, NE 6219 Columbia Park Rd.

Washington, DC 20018 Cheverly, MD 20785

DC Central Kitchen

Attn: DC Public Schools, FNS
425 2™ Street, NW
Washington, DC 20001



- End of Day Report with the yellow copy of bank deposit tickets forwarded to:

Office of Chief Financial Office
District of Columbia Public School
Attn: John Nitz

1200 First Street, NE

11" Floor

Washington, DC 20002

Note: It's the responsibility of the cafeteria manager to document any error{s) that have occurred with revenue collections during the breakfast

and lunch period on the End of Day report. All error report(s) will to be forwarded to the attention there designated vendor. it's the vendor's
responsibility to document the error{s) and bring it to the attention of designated FNS and DCPS/OCFQ finance staff.

DAILY RECONCILIATIONS

DCPS/OCFO staff is assigned the responsibility of performing these functions. In order to accurately reconcile revenue
collected through cafeteria sales the following functions must be performed daily:

1. The reconciliation must be performed monthly after receiving all of the End of the Day reports, bank deposit
tickets {yellow copy) and the bank statements. The Sales & Meal Count report will be used te identify various
forms of revenue collected, i.e. cash, check, online payments. A Cash Journal repert should be generated from
Winshap, the Cash Journal report will give monthly view of all revenue collected via the WebSMARTT cashiering
system; these documents will be used to reconcile the actual revenue collected in WebSMARTT.

2. The DCPS/OCFO staff responsible for reconciliation will generate a District-Wide Cash Journal report in
WebSMARTT to verify each deposit outlined in the End of Day report and bank deposit tickets (vellow copy).

3. The End of Day report, bank deposit ticket {fyellow copy] and the End of Day reports must be attached to the
journal entry and recorded in the financial accounting system (SOAR) to reflect the actually revenue collected

from cafeteria sales.



ATTACHMENT A

Banik Peposit Bag Tracking Page 1
Bihe: Sitpgtos Sehorl alibedds D Sarge BF IR F I o550 1§ SeaEIm 4
Hite:
bata Dofeoat Bari Bafp # Daposk SHp & Bk Arvicust Overfshert) Ploog Dais
Has HOT besn picked up

Total Depasit Mot Pizked by

Fypfed: EEOHY, S32ATRA  Filenome: SSFrapan A e B R TR Repoe i T 121 Dt



ATTACHMENT B-1
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OFFICE OF THE CHIEF FINANCIAL OFFICER
OFFICE OF FINANCE AND TREASURY
POLICY AND PROCEDURE
DCPS RECONCILIATION OF CAFETERIA REVENUE COLLECTION, RECORDING AND REPORTS

OBIECTIVE

The objective of the policy and procedure related to reconciliation and recording of revenue collected by DCPS cafeteria

sales:
i Ensure the controls for revenue collections of cafeteria sales are established.
2 Ensure the accounting and administrative controls surrounding the collection of revenue are addressed.
3 Ensure the reconciliation and recording of assets and liabilities are properly performed in accordance with
all the laws and regulations of the District of Columbia Government
END QF DAY PROCEDURE
Reconciliation

The cafeteria manager is responsible for reconciliation of total revenue collected. Once the final cafeteria lunch period
has ended for the day, the cafeteria manager will reconcile the cash drawer. In order to exercise dual control, the
cafeteria manager along with a cashier as witness, will oversee the reconciliation process. The cafeteria manager must
record the transaction from that day’s cafeteria sales onto WebSMARTT Bank Deposit Bag Tracking report {see
rttachment A) as well as complete a bank deposit ticket. The bank deposit ticket and deposit bag must be prepared
following the final lunch period. The deposit ticket and sealed deposit bag must be placed inside the cafeteria office
vault awaiting armor car pickup.

Reporting

Reporting will begin, immediately following the final Junch period for that day; the cafeteria manager will complete an
End of Day report; which includes Edit Check; Item Sales and the Sales & Meal Count reports {see attachment B1-B4).
These reports account for the sales and revenue activity that occurred on that business day. On a daily basis, the
reports will be signed by the cafeteria manager and the cashier who witnessed the recongciliation. On a monthly basis,
the cafeteria manager will forward that month’s reports along with the bank deposit ticket to your corresponding
vendor and DCPS/OCFO finance personnel, in the following manner;

- End of Day Report with the pink copy of bank depaosit ticket forwarded to:

Chartwells/Thompson or MidAtiantic/Washington DC Culinary Center  or
Attn: DC Public Schools, FNS Attn: DC Public Schools, FNS

3535 V Street, NE 6219 Columbia Park Rd.

Washington, DC 20018 Cheverly, MD 20785

DC Central Kitchen

Attn: DC Public Schools, FNS
425 2™ Street, NW
Washington, DC 20001



- End of Day Report with the yellow copy of bank deposit tickets forwarded to:

Office of Chief Financial Office
District of Columbia Public School
Attn: John Nitz

1200 First Street, NE

11" Floor

Washington, DC 20002

Note: It's the responsibility of the cafeteria manager to document any error(s) that have occurred with revenue collections during the breakfast
and lunch period on the End of Day report. All error report{s) will to be forwarded to the attention there designated vendor. It's the vendor's
responsibllity to document the error(s} and bring it to the attention of designated FNS and DCPS/OCFO finance staff,

DAILY RECONCILIATIONS

DCPS/OCFO staff is assigned the responsibility of performing these functions. In order to accurately reconcife revenue
collected through cafeteria sales the following functions must be performed daily:

1. The recondiliation must be performed monthly after receiving all of the End of the Day reports, bank deposit
tickets {vellow copy) and the bank statements. The Sales & Meal Count report will be used to identify various
forms of revenue collected, i.e. cash, check, online payments. A Cash Journal report should be generated from
Winsnap, the Cash Journal report will give monthly view of all revenue coliected via the WebSMARTT cashiering
system; these documents will be used to reconcile the actual revenue collected in WebSMARTT.

2. The DCPS/OCFO staff responsible for reconciliation will generate a District-Wide Cash Journal report in
WebSMARTT to verify each deposit outlined in the End of Day report and bank deposit tickets {yellow copy).

3. The End of Day report, bank deposit ticket {yeffow copy) and the End of Day reports must be attached to the
journal entry and recorded in the financial accounting system (SOAR) to reflect the actually revenue collected

from cafeteria sales.
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ATTACHMENT B-1
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ATTACHMENT B-3

Ealey and Meal Counds Page 1
Bl Bl Solvaed of the Ads Diate Range: B 15M1 Io B3isd Sexsanm A
it 04TT Dimgion Sehoo! of te A Days: 1
| Operating Ravenie
Bmakiag LKmEh
i Pt ] At o8 Pagtinl e Fupat,
521 Gach Srxile e Tt Gl cach Lrealic Qagh Tl
Fres Maaln: 000 $E.68. ki 0.6 £330 5500 FERD H03 AT faYas]
mrdwand Kipsie roa BB .03 fdetig 003 ko] SEED HIDD R 00
Fald Maalt: .00 SO.ET SO0 0.0 p iy S50 GG £085 57,56 F32E0
Etsidant sl finkid L. B p2UE 360G §303 F1205 FEEBD Lz ] JEvrEs EE2ED
Fras Bnom: .03 $LET ¥3.67 $0.65 300 ol SE.ED 053 b 0o
Foduped Second: R FRRE j:eha bl BEET Ririe] SO FEEE fiA e BLEE ke
PalgEeTna: 2o BEEL oA 85X 503 358 SERE FhS ET.EE BT
Khradwnk Senmed: 380 FLEL 83 §E.OE 50 5] i Eolad FEEE fecd
IFrse i Ia Rarte: £505 SEED [iopeal kT EGC.EE B
Feisctrsd & b Eanke FEOT .o 5948 FI¥) 803 f i)
Palgé s Carls: FO.01 .20 F3E0F FTES E0.00 §T.EE
Ekudont A da Tarbs: 8011 SIL.AT S0 £735 0.0 $785
Faulk Eie 2B BO.08 FIT,00 fud 7] §13T8 OO f ket F0.00 FI3F5
it dutk Foozad: FOO0 FLEZ it HEEE B3 PREGF R it fAcRg o 305
datuth B Ty Duards: pchas] $E.ET &g Eda) SEHE EirTed
Auult Totak an T ¥303 HEBE octied f 255 BETE B FERE AATE
Taksd fwioet Toxf; 43 FEEE yang $E EE FI05 EESEF O eI FEP.SL FA040
Eulee Tay; f1: 8] EEEL ¥ 057 FLEE 015
Toksl (vl Fewg: ko] HLOC EB.ET .1 50783 550G 5506 $0.050 FE1ER 404,10
. Participation
Relrhureatie Magta / Bregkfast ReEurmalty Mags § Lunct
3624 S, Fivet. i el At
cack Sratitic Cach Earns Trin) ik Cendfte Twh =t b Toial
iFres Bualc: k=1 o -4 [+ 5d Tt a g i Ty
i Mt 12 1} E e 12 13 a E g AL
Pl M 2] a |4 n 54 m q L5 a 55
Tatkiat Blesseart Miswic: L [a] i a §IEE ] 45 L} 149
Hen-reimbursably Raars [ Braakiaet Roq-ralmbursabibo Beals £ LErch
Ene, Boa, Asa Eas. Fea, a0,
323 ] Ao ok, E158 B Farak EL .
Weny  Ewrad Saeh Credic Cash  Ezmed ksl Mrake  Samed Cathi Gradis wmsl  IEammed Tl
Bufuth Bsate: E = i a E 1} [} £ a a B [x) 2 £
iFre-s Moslo; <3 a B 2] ] 4 E & a 4]
Redussil Meaic: 2] I B g q a 2 [ad ] &
FalgMealc: ] fid B 1] a Et] B 23 4 [s]
Taba Shudent Beats: [x] 1 E 2} ] B 13 #] a o
. Credit
Braakrzet Lieacih
Fee  iRacoond Fald S Tofisit e  Reduowd Pant ekl Tofat
IR jrae a3 BEOE PR il UL R FIEEE fadece) ST
= TEES saan FEEC oot kst ] ¥EIE [ knad 2o Fana Pt

Fopled EARROCL, CAREERM  Fisnews: S5Cmgnm SsiebSNETTTIRperS 20 Burd * R Ul PrearsTes Ingued



ATTACHMENT B-4
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U.S. DEPARTMENT OF AGRICULTURE

Certification Reﬁarding Debarment, Susdyension, Ineligibility
and Voluntary xclusion - Lower Tier Covered Transactions

* This certification is required by the regulations implementing Exceutive Order 12549, Debarment and

Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were published

- as Part IV of the January 30, 1989, Federal Register (pages 4722-4733). Copies -of the regulations may be
“obtained by contacting the Department of Agricutture agency with which this transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE)

{1y - The prospective lower ter participant certifies, by subimission of this proposal, that neither it nor
Co its principals is presently debarred, suspended, propesed for debarment, declared ineligible, or
voluntarily excluded froni participation in this transaction by any Federal department or agency.

(2)  Where the prospective lower tier p_arﬁcip,ant is unable to certify to any'of the statements in this
g certification, such prospective participant shall attach an explanation to this proposal.

PR/Award Number or Project Name

| o /{&Vﬂécﬁ'dn 64/6

Organization Name

. -'Nmﬁe(s) and Title(s) of Authorized ﬁapresélitative(_sj/

%;%W Lafiteee gy

Form AD-1048 (1/92)



» Instructions for Completing Certif,ication Regarding Debarment, Suspension, Ineligibility and

_ Voluhtary Exclusion

By signing and submitting this form the prospect[ve lower tier participant is providing the
certrﬂcation in-accordance with these rnstructlons

" The certification in this clause is a materra[ representation of fact upon which reliance was placed
when this contract was entered into, If it is later determined that the prospective lower tier

- participant knowingly rendered an erroneous certification, in addition to other remedies available to
the Federal Government, the department or agency with which this transaction originated may
pursue available remedies, including suspension and/or debarment.

The prospective lower tier participant __s_hall provide immediate written notice to the person to whom
this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

4. The terms “covered transaction,” “debarred " “suspended,” “ineligible,” “lower tier covered

transaction,” “participant,” “person,” “prrmary covered transaction,” “principal,” “proposal,” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
COVerage sections of rules |mplementmg Executive Order 12549,

5. The prospectlve lower tier participant agrees by submlttlng this form that, should the proposed

covered transaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded
from participation in this covered transactlon unless authorized by the department or agency from
" which this transaction onglnated

. The prospective lower tier parti(':'i'p‘,ant further agrees by submitting this form that it will include this
clause enfitled “Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary

Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier covered
transacti_on's and in all solicitat'ions for lower tier covered transactions.

A partlcrpant ina covered transactlon may re!y upon a certification of a prospective part|0|pant ina
- lower tier covered transaction that it is not debarred. suspended, ineligible, or veluntarily excluded
from the covered transaction, unless it knows that the certification is erroneous. A participant may

3 ~ decide the method and frequency by which it determines the eligibility of its principals. Each

' partlcrpant may, but is not requrred to check the non-procurement list.

Nothmg contamed in the foregorng shall be construed to require establishment of a system of
) records in order to render in good faith the certification required by this clause. The knowledge and
' mformatlon of a participant is not. required to exceed that which is normally possessed by a -
prudent person in the ordinary cause of busmess dealings.

Except for transactions authorized- under paragraph 5 of these instructions, if -a participant in a
' covered transaction knowingly enters into a lower tier covered transaction with a person who is

suspended debarred, ineligible, or voluntarily excluded from participation in this transaction, in

- addition to other remedies available to the Federal Government, the department or agency with
which this transaction orlgmated may pursue avallable remedies, including suspension and/or
debarment : -
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U.S. DEPARTMENT OF AGRICULTURE

Certification Re rﬂin{g Debarment, Suspension, Kneligibility
and Voluntary Exclosion - Lower Tier Covered Transactions

This certifieation is required by the reguiations fmplementing Fxecufive Qvder 12543, Debarment and
Suspension, 7 CFR Part 3617, Section 3617.518, Participants’ responsibificies. The regulations were pnblshed
as Part ¥V of the Jenuary 30, 1989, Eederal Register (pages 4722-4733). Copies of the regulations may be
obtained by contacting the Department of Agricalture agency with which thiz transaction sriginated,

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE).
{1} The prospective lower ffer participant ceriifies, by submission of this proposal, that nefther it ner
its principals is preseutly debarred, suspended, proposed Jor debarment, declared feligible, or
volaniarily excleded from participation in this transaction by any Federal depariment or agency.

(2} Where the prospective lower tier participant is unable to certify to any of the statements in this
eerfification, such prospoctive participant shall attach an explanation to fhis propesal.

Dt Cﬁ‘ﬂ%ﬁal K 3%&%@7 Lo
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Instructions for Completing Certification Regarding Debarment, Suspension, ineligibility and
Voluntary Exclusion

. By signing and submitting this form, the prospective lower tier participant is providing the
certification in accordance with these instructions.

The certification in this clause is a material representation of fact upon which reliance was placed
when this contract was entered into. If it is later determined that the prospective lower tier
participant knowingly rendered an erroneous certification, in addition to other remedies available to
the Federal Government, the departrent or agency with which this transaction originated may
pursue available remedies, including suspension and/or debarment.

The prospective lawer tier participant shall provide immediate written notice to the person to whom
this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

. The terms “covered transaction,” “debarred,” “suspended,” “ineligible,” “lower tier covered
transaction,” “patticipant,” "person,” “primary covered transaction,” “principal,” “proposal,” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
Coverage sections of rides implementing Executive Order 12549,

. The prospective lower tier participant agrees by submitting this form that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded
from participation in this covered transaction, unless authorized by the department or agency from
which this fransaction originated.

. The prospective lower tier participant further agrees by submitting this form that it will include this
clause entitied “Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary
Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier covered
transactions and in all solicitations for lower tier covered transactions.

. A participant in a covered transaction may rely upon a certification of a prospective participant in a
tower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded
from the covered transaction, uniess it knows that the certification is erroneous. A participant may
decide the method and frequency by which it determines the eligibility of its principals. Each
participant may, but is not required to, check the non-procurement list.

Nothing contained in the foregoing shall be construed to require establishment of a system of
records in order to render in good faith the certification required by this clause. The knowledge and
information of a participant is not required {¢ exceed that which is normally possessed by a
prudent person in the ordinary cause of business dealings. -

Except for transactions authorized under paragraph 5 of these instructions, if a participant in a
covered transaction knowingly enters into a lower tier covered transaction with a person who is
suspended, debarred, ineligible, or voluntarily excluded from participation in this transaction, in
addition to other remedies available to the Federal Government, the department or agency with
which this transaction originated may pursue available remedies, including suspension and/or

debarment.



U.S. DEPARTMENT OF AGRICULTURE

Certification Reﬁarding Debarment, Suspension, Ineligibility
and Voluatary Exclusion - Lower Tier Covered Transactions

This “certification - is required.. by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were published

as Part IV of the January 30, 1989, Federal Register (pages 4722-4733), Copies of the regulations may be
obtained by contacting the Department of Agriculture agency with which ¢his transaction originated.

(B.EFORE COMPLETINGCER’I‘iFICA’I‘ION, READ INSTRUCTIONS ON REVERSE)

(Iy - The prospective lower .'t'ier participant certifies, by submission of this ?ropbsal, that neither it nor
' its principals is presently debdrred, suspended, proposed for debarment, declared ineligible, or

voluntarily excluded fromi particijpation in this transaction by any Federal department or agency.

(Z)  Where the prospective lower tier parﬁcipant is unable to certify to anyfof the statements ix this
- certification, such prospective participant shall attach an explanation to this proposal.

-~ Organization Name PR/Award Number or Project Name
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: Instructions for Completing Ce'rtification Regarding Debarment, Suspension, Ineligibi[ity and
i | Voluntary Exclusion

By s:gnmg and submitting this form the prospective lower tier participant is prowdlng the
‘ certlficatlon in- accordance with these :nstructlons

. The certlﬂcation in this clause is a materlal representatlon of fact upon which reliance was placed

* when this contract was entered into. If it is later determined that the prospective lower tier

- participant knowingly rendered an erroneous certification, in addition to other remedies available to
- the Federal Government, the department or agency with which this transaction originated may
pursue available remedies, including suspension andfor debarment.

, The prospective lower tier parhcrpant shaII pro\nde immediate written notice to the person to whom

this bid is submitted if at any time the prospective lower tier participant learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstances.

The terms “covered transaction,” “‘debarred,” “suspended,” “ineligible,” “lower tier covered
transaction,” “participant,” “person,” “primary covered transaction,” “principal,” “proposal,” and
_ “voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and
'Coverage sections of rules |mplement|ng Executtve Order 12549,

5. The prOSpectlve lower tier partlcrpant agrees by submitting this form that, should the proposed

covered fransaction be entered into, it shall not knowingly enter into any lower tier covered
transaction with a person who is debarred, suspended, declared ineligible, or voluntarily excluded

ke from participation in this covered transaction, unless authorized by the department or agency from

: Wthh thls transactlon ongmated

. The prospectlve lower tier partrcrpant further agrees by submitting this form that it will Include this
" clause entfitled “Certification Regardrng Debarment, Suspension, [neligibility, and Voluntary
. Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier-covered
'transactlons and in all solimtatrons for lower tier covered transactlons

A partimpant ina covered transactlon may rety upon a certification of a prospective partlcrpant ina

R - lower tier covered transaction that it is not debarred; suspended, ineligible, or voluntarily éxcluded

from the covered transaction, unless it kriows that the certification is erroneous. A participant may

3 . decide the method and frequency by which it determines the eligibility of its principals. Each

| . parttc!pant may, but is not requlred to check the non-procurement list.

. Nothlng contalned in the foregomg shatl be construed to require establishment of a system of
: ,records in order to render in good faith the certification required by this clause. The knowledge and

o mformatton -of a participant is not.required to exceed that which is normally possessed by a
- .prudent person in the ordinary cause. of busmess dealings.

. Except f0r transactlons authorized: under paragraph 5 of these instructions, if a partzcrpant ina

" - " _"'covered transaction knowingly enters into a lower tier covered transaction with a person who is
' suspended, debarred ineligible, or voluntanly excluded from participation in this transaction, in

. &ddition to other remedies available to-the Federal Government, the department or agency with
- which this transactron orlglnated may pursue avarlable remedies, including suspension and/or
' debarment : :



Operating Data
The following sections are for the School Food Authority, not individual sites.

TRAINING- BY SFA

Staff Training

Scheduled Completed

Name/Title Training Date Training Date

Menus Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Daily Meal Accountability Training/ Opening Meeting 8/10-8/12/2011 8/12/2011
Count Procedures
Self-Reviews 7 80 sfio. I
(SKFA’s with multiple sites) th‘hq'gj Bﬁ )[{ 7 / X//Z/
Record Keeping Record Keeping/Production Records/Opening Meeting 8/10-8/12/2011 8/1272011
Meal Service Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Food Service Sanitation 1 Chﬁ{', CIOLlf f%crrx}( §ft- 9/!2/3@(
USDA Meal Menu Overview/ Opening Meeting 8/10-8/12/2011 8/12/2011
Pattern Requirement
CACFP At-Risk Supper &lro- gl b
Procedures 72077 Whavhne LI Baleeom / / Z/ 20l

* Include agenda and supporting documentation

OTHER

Public Release
Enter the date the public release was/will be sent to the media: Tuly 29, 2011

Write the name(s) of the newspaper, TV station, radio station, ctc. to which the public release was/will be sent;

__DEKN - District Knowledge Network

State agency will provide the public release for all timely approved applications.

Is W-9 form attached: _ X Yes _ No

Is Master Supplier Information Collection Template attached: _ Yes __X No

Authorized Personnel to sign:

NSLP Claims: Healthy School Act (HSA) Claims
1. Jeffrey Mills 1. Jeffrey Mills
2. Donna Schein 2. Donna Schein
3. 3.




WebSMARTT 3 Training

August 12th, 2011 (If necessary)
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. -~ 12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures

QRA




WebSMARTT 3 Training

August 9th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. — 12:35 p.m.

Introduction & Qverview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&RA

. 1:05 p.m. - 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures

QBA




WebSMARTT 3 Training

August 11th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. ~ 12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capiure

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures

Cash Handling Procedures

Report Procedures

Kiosk (If available) procedures
QBA




WebSMARTT 3 Training

August 10th, 2011
12:30 p.m. — 2:30 p.m.

Meeting called by DCPS, Chartwells and SL-Tech

12:30 p.m. —12:35 p.m.

Introduction & Overview

12:35 p.m. — 1:05 p.m.

Point Of Sale Cashiers
New Keyboard Layout

New Build A Meal Process
Error Messages

Proper Meal Capture

New Procedures

Q&A

1:05 p.m. — 2:30 p.m.

Café Lead Responsibilities
Running POS Operations effectively
Bank Deposit Procedures
Cash Handling Procedures
Report Procedures
Kiosk (If available) procedures

&A




DCPS School Year 2011 — 2012 WebSMARTT Changes

DCPS is implementing a lot of changes for the 2011 ~ 2012 school year. This document will go over the
major changing that will be effect how the Café Leads, Cashiers and Area Directors use and manage
WebSMARTT.

1)

2}

3)

4)

Charge Policy

a) DCPS is implementing a charge policy throughout the district of $27 for Elementary and $32 for
Secondary

b} They will be able to charge up to 20 meals before the system will no longer aliow another charge
and will display “Credit Limit Exceeded”

¢) There will be levels of communications to parents about their child’s negative balance(s). See
Attachment OFNS Charge Policy for full description.

Cashless Lines

a) DCPSis now cashless at the POS lines

b) Money will no ionger be accepted at the Point of Sale during a meal session

¢} Money will be collected before Breakfast, after Breakfast and after Lunch

d) Café Leads will input all prepayments coliected using WebSMARTT Customer module

e) Prepayments can also be made at MyPal Kiosks (If applicable) at anytime

f) Prepayments can be made through http://www.mylunchmoney.com with a credit or debit card

g) This will reduce or eliminate discrepancies at the end of the day during reconciliation.

No more Combo Lunch or Combo Breakfast button

a) [naneffort to get more detail at the Point of Sale DCPS has decided to no longer use Combo

buttons for meals ‘
b) Cashiers wiil Build-A-Meal by selecting what the child actually has on their plate to make the
reimbursable meal
c} A combination of items must be selected from the options before the POS will register it as a
“Complete Meal” _
d) If items selected do not meet the requirements for a complete meal they will be charged as A
La Carte 7
e) This will help us determine what is selling and what is not at a more detailed level
Cashier Permission Changes
a) Cashiers will no longer be able to do certain things at the Point of Sale screen
b} Top row: .
i} A, Band Single Action Mode are no longer available to cashiers.
(1) Single Action Mode is disabled due to the new Build A Meal philosophy
¢} 2™ row from top:
i) Adult, Earned and Void Last are no longer available to cashiers,
(1) Adultis disabled because adults will have an account in WebSMARTT to purchase a meal
{2) Earned is disabled as it was not being used for its actual purpose



5)

6)

(3) Void Last is disabled as it has been decided that only Café Leads will have the ability to
void through the POSOperations screen
d) 3" row from top:
i) Queue ID #, Prepay are no longer available to cashiers
(1) Queue ID # has never been used in DC
{2) Prepay is disabled as no prepayments will be taken during a meal session

e) Bottom row:
i) Finish Cash is no longer available to cashiers
{1) Finish Cash is disabled as no money will be exchanging hand at the Point of Sale any
more. This will also prevent any “accidental” pushes of Finish Cash instead of Finish
Acccount.
Bulk-Entry Disabled
a) There will be no more bulk entry for Supper or Snack
i) Itwas never used correctly and caused more headaches than helped anything
b) They will use the Supper user, 9999, to sign onto the Point of Sale. They will use the A button
and Single Action Mode to ringin a Supper Combhao.
i} Supper will be the only number with A key enabled as well as Single Action Mode
i) Supper will be the only number they will be allowed to have a Combo key
i) It cannot be used at any time other than to ring up Supper
c) They will hit the A key over and over until the number of meals served has been rung up.
Bank Deposits
a) Managers will total up all money collected from prepayments and enter it into WebSMARTT via
the Bank Deposit Management Screens.
i) This includes the money from the kiosk (If applicable}
b) Deposits will be put using Single Breakdown Deposit number of Bills, Loose Coins, Bills and
Checks entered.
¢} Cash Over / Shart will NOT be tolerated
i) With the induction of cashless lines there is no reason for errors.
ii) If Cash Over / Short is not $0.00 then Café Leads will be responsible to find the error using
the Prepayment Summary Report and Check Summary Report,
i) Once the error is located the Café lead must correct the error by reversing it and-then
inputting it correctly.
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Back to School Training 2011-2012

DCPS Food Service Leads and Foremen

Day 1-August 9, 2011
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13* Street NW, DC

7:30 am — Registration and Continental Breakfast
8:00 am
8:00 am ~ Opening Comments Robert Kelly, Regional Director Auditorium
8:15 am Chartwells/Thompson, DCPS
8:15am — Welcome and Opening Comments Jeffrey Mills, Executive Food Service Auditorium
8:30 am Director for DCPS
8:30 am - Safety Update and Review of Agenda Celeste Washington, Director of Auditorium
8:45 am Operations Chartwells/Thompson DCPS
8:55am ~ Concurrent Session I:
9:45 am
®  {G1) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
= (G2) Ordering & Inventory Contro! Rab Jaber, Purchasing Manager
Jim Basham, District Manager Room 204
® (G3) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
9:50 am - Concurrent Session i{:
10:40 am
® {G1) Ordering & Inventory Control Rob Jaber, Purchasing Manager
William Kelly, District Manager Room 204
® (G2) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
" (G3) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
10:45 am — Conaurrent Session Hi:
11:35 am
® {G1) Menus, Recipes, Accountability & Whitney Bateson, Regional Dietitian
Production Records Danielle Schaub, Dietitian Specialist Room 206
®  {G2) Email & Computer Skills Dana Leach, Area Director
Robert Baines, IT Specialist Room 205
® (G3) Ordering & Inventory Control Rob Jaber, Purchasing Manager
William Kelly, District Manager Room 204
11:45 am — Closing Remarks Robert Kelly, Regional Director Auditorium
12:00 pm Chartwells/Thompson, DCPS
2:30 pm — POS Training — Red Group Sean Jacquelin, WebSMARTT Specialist
Room 205

2:30 pm
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Back to School Training 2011-2012

DCPS Food Service

Day 2 - August 10, 2011
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13™ Street NW, DC

7:30 am— Registration and Continental Breakfast
8:00 am
8:05am - Concurrent Session |:
9:20 am
*  (G1) Culinary - Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
" (G2) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
w (G3) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Roam 206
9:25am — Concurrent Session 1l:
10:40 am
® (G1) Customer Service & Client Relations Nicole VanDerMeid, Area Director
o aw Jim Basham, District Manager Room 206
" (G2) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
= (G3) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
10:45am — Concurrent Session |l:
12:00 pm
® {G1) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
" (G2) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
" {G3) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
12:30 pm — POS Training — Blue Group Sean Jacquelin, WebSMARTT Specialist
2:30 pm Room 205

Group Codes:

Group 1 (G1) = Secondary Foremen& Cooks

Group 2 {G2} = Elementary Satellite Leads & Key Staff
Group 3 (G3) = Elementary On-site Leads & Key Staff
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Back to School Training 2011-2012

DCPS Food Service

Day 3 - August 11, 2011
Time: 7:30 am - 2:30 pm
Location: Roosevelt High School, 4301 13™ Street NW, DC

Registration and Continental Breakfast

Group 1 (G1) = Secondary Foremen& Cooks
Group 2 {G2) = Elementary Satellite Leads & Key Staff
Group 3 {G3) = Flementary On-site Leads & Key Staff

7:30 am —
8:00 am
8:05am ~ Concurrent Session I
9:20 am
= (G1) Culinary — Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
= (G2) Programs, Presentation & Merchandising  laTrese Brown, Marketing &
Cornmunications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
* (G3) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
9:25am — Concurrent Session IlI:
- 10:40 am '
" (G1) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
% (G2) Culinary ~Prep & Cooking Procedures Clay Berry, Executive Chef
Dana Leach, Area Director Room - Cafe
® (G3) Programs, Presentation & Merchandising  laTrese Brown, Marketing &
Communications Manager Room
‘ April Hargrave-Reid, Area Director 204/Cafe
10:45am — Concurrent Session Il
12:00 pm
® (G1) Programs, Presentation & Merchandising  LaTrese Brown, Marketing &
Communications Manager Room
April Hargrave-Reid, Area Director 204/Cafe
" (G2) Customer Service & Client Relations Nicole VanDerMeid, Area Director
Jim Basham, District Manager Room 206
® (G3) Culinary— Prep & Cooking Procedures Clay Berry, Executive Chef
. Dana Leach, Area Director Room - Cafe
12:30 pm — POS Training — Yellow Group Sean Jacquelin, WebhSMARTT Specialist
2:30 pm Room 205
Group Codes:



T hemts P

] CPITEUERNIS Y OCIFT £S5 004 T2 b ERT s
Fiae: v oziam ot . - et s

[

Chartwells

Buck to School Training 2011-2012

DCPS Food Service

Day 4 -August 12, 2611
Time: 7:30 am — 2:30 pm
Location: Roosevelt High School, 4301 13% Street NW, DC

7:30 am — Registration and Continental Breakfast
8:00 am
8:05am — Concurrent Session I;
9:20 am
®  {G1) Cash Handling, EoD Settlement & Daily Trudi Gall, Controller
POS Procedures Cheryl Brown, Area Director Room 205
®  (G2) Opening Packet, Uniform & Key Wiliiam Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
" {G3) Allergies, Menu Substitutions & Menu Whitney Bateson, Regional Dietitian
Planning Danielle Schaub, Dietitian Specialist Room 206
9:25am - Concurrent Session |l:
10:40 am
: = (G1) Allergies, Menu Substitutions & Menu Whitney Bateson, Regional Dietitiar
Planning Danielle Schaub, Dietitian Specialist Room 206
® {G2) Cash Handiing, EoD Settlement & Daily Trudi Gall, Controlter
POS Procedures Cheryl Brown, Area Director Room - 205
® {G3) Opening Packet, Uniform & Key William Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
10:45am — Concurrent Session lil:
12:00 pm
® (G1) Opening Packet, Uniform & Key William Kelly, District Manager
Distribution Marguerite Greenwood, Area Director Room 204
Aricka Bazemore, Area Director
Tawanna Holmes, Area Director
" (G2) Allergies, Menu Substitutions & Menu Whitney Batesan, Regional Dietitian
Planning Danielle Schaub, Dietitian Specialist Room 206
" {G3) Cash Handling, EoD Settlement & Daily Trudi Gall, Controller
POS Procedures Cheryl Brown, Area Director Room 205
12:30 pm - POS Training — Green Group Sean Jacquelin, WebSMARTT Specialist
2:30 pm Room 205
Group Codes:

Group 1{G1) = Secondary Foremen
Group 2 {G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads



BREAKOUT SESSION GUIDE

Group Codes:

Group 1 {G1) = Secondary Foremen
Group 2 (G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads

Day 1 8:55 ~9:45 am 9:50 ~ 10:40 am 10:45—-11:35 am 12:30pm ~2:30pm
Group 1 (G1} Emait and Computer { Ordering and ‘Menus, Recipes, Red Group POS
Skills Inventory Control Accountability & Training
Production Records
Group 2 (G2) Ordering and Menus, Recipes, Email and Computer
Inventory Control Accountability & Skills
Production Records
Group 3 {G3) iVienus, Recipes, Email and Computer | Ordering and
Accountability & Skills Inventory Control
Production Records
Group Codes:

Group 1 {G1} = Secondary Foremen& Cooks
Group 2 (G2) = Flementary Satellite teads & Key Staff
Group 3 (G3) = Elementary On-site Leads & Key Staff

Days2 & 3 8:05am - 9:20 am 9:25am — 10:40 am 10:45am —12:00 pm | 12:30pm — 2:30pm

Group 1{G1) Culinary — Prep & Customer Service & | Programs, Day 2 ~ Biue Group
Cooking Procedures | Client Relations Presentation & POS Training

Merchandising

Group 2 {G2) Programs, Culinary — Prep & Customer Service & Day 3 — Yellow
Presentation & Cocking Procedures | Client Relations Group POS Training
Merchandising

Group 3 (G3) Customer Service & | Programs, Culinary — Prep &

Client Relations

Presentation &
Merchandising

Cooking Procedures

Group Codes:

Group 1{G1) = Secondary Foremen
Group 2 (G2) = Elementary Satellite Leads
Group 3 (G3) = Elementary On-site Leads

Day 4

8:05am —9:20 am

9:25am — 10:40 am

10:45am ~ 12:00 pm

12:30pm — 2:30pm

Group 1(G1)

Cash Handling, EoD

Allergies, Menu

Opening Packet,

Green Group POS

Settlement & Daily Substitutions & Uniform & Key Training
PQOS Procedures Menu Planning Distribution

Group 2 (G2) Opening Packet, Cash Handling, EoD | Allergies, Menu
Uniform & Key Settlement & Daily Substitutions &
Distribution POS Procedures Menu Planning

Group 3 (G3) Allergies, Menu Opening Packet, Cash Handling, EoD
Substitutions & Uniform & Key Settlement & Daily
iMenu Planning Distribution POS Procedures




Supper Accountability Step-By-Step

1. Start POS/Meal Session, select “Other”
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3. Select “Bulk Entry”
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5. “Customer” is “Free”, type in quantity (from Tally Sheet) and check “supper.”
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Press apply... wait for confirmation screen. Hit close.

6. End meal session. ., thal S 1t‘
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7 ‘What will the edlt check look like now?
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Do the same steps as before, but hit “rev”” when entering number. This will remove the count you
entered.




Office of the State Superintendent of Education (OSSE)
Free Summer Meals Program (FSMP)

2011 APPLICATION

Complete ALL applicable questions. Due date is May 20, 2011
| Name of Agency: | District of Columbia Public Schools
| BUN’s Number: | 9199-0046164-006
i {:I;c#;ral Employer kdentification Number § 53-600-1131

i 1. Type of Agency:

; Local Educational Agency | Government | Nonprofit Private Organization® | NYSP | Residential Camp
X _ 5] - o | 0 0

*New nonprofit private organizations must submit documentation of their exemption under IRS 501(c)(3).

i 2. Type of Agency:

| 0 Government | x0 Educational Institution | 0 Non Religious/Non Profit | O Faith Based/Non Profit

j 3. Authorized Representatlve person who is legally and fiscally responsible for the agency's FSMP operatlons

Name and Title: | Jeffrey Mills, Executive Director of Food Services

2
1 Address | 3535 V Street, NE Washington Dc 20018

Phone: | 202-574-7603 | Fax: | 202-576-7826 | Emait: | jeffrey.mills@dc.gov
. J \

4. Ccmtacf}Prer‘son: person who OSSE should communicate with about the FSMP

+ Name and Title: | Jeffrey Mills, Executive Director of Food Services

[ Address: | 3535 V Street, NE Washington Dc 20018

| Phone: | 202-574-7603 | Fax: | 202-576-7826 | Email: | jeffrey.mills@dc.gov

| 5. Other U.S. Department of Agriculture programs that the agency participates in: 1 None

x0 National Schoolf Lunch %
o CACFP Program x0 Food DistributionfCommodities o Special Milk Program
x0 School Breakfast Program !

6. Descrlbe the type of ongoing year-round service the agency provides to the community. If no ongomg year-
round service is provided, describe the primary purpose of the agency.

District of Columbia Public Schools

7’ Did the agency expend $500,000 or more in federal funds during the most recently completed: fiscal year? -

xu Yes, specify each source of federal funds and the amount expended for each OR submit an audit report

i 0 No along with this application:

H
i




("8, Has the agency ever been determined seriously deficient In the operation of any Federal child nutrition program?

xO No § D Yes, provide explanation:

. 9. Has anyone employed by the agency and who is involved in the administration of the FSMP ever been convicted
i of fraud or abuse of federal funds? .

; xO No i O Yes, provide explanation:
i 10. Is the agency requesting Advance payments?
{xoNo {OYes |oJune: $ loJuy: $ | 0 August: $
| 11. Operating Dates: | Earliest Start Date: 6/27/2011 | Latest End Date: 8/5/2011
| 12. Total Number of Sites: | 28 0¢
'13. Meal Typés: | xO Breakfast | O AM Snack ! x0 Lunch | O PM Snack | O Supper
| 14a. Meal Service: | xa FSMP meal pattern requirements _ ] 0 NSLP meal pattern requirements (LEAs only)
o Lunch
12-1pm
_ O Breakfast: Elementary
: . . O PM Snack
14b. Meal Time: 8.(?0-8.3(? am 0 AM Snack a_nd ESY/SPED 3-3:30 pm ~ O Supper
I -1 10:00-10:30 am 12:30-1pm Elementary onl
(MS ONLY) Middle ry only
11:30-1pm High
School
o e i KR . xa Vended — Name of food service vendor: Chartwells (2%schools) DC
T5a, Soume of Meals: 01 Self Preparation Central Kitchen (2 schools); and Revoelution Foods {1 school)

For information about procurement of meals, contact the FSMP Program Specialist at 202-654-6116.

| 15b. Commodities: If eligible; does the agency want to receive USDA commodities? o No | X0 Yes

16.. Administrative staff and snte personnel must be trained annually on FSMP requirements: Documentatlon of the trammg must
be: mamtamed on filé Training of gt_e persorinel shall at the milHimum, melude

{ Date(s} of training for-agency’s administrative staff: (attach separate sheet if necessary)

] % B
I Date(s) of training for agency’s site personnel: (attach separate sheet if necessary)

| | i | |

|

|

§ &) Purpsse ofthe ESHP, b) site. ehgnbulity, ) recordkeeping, d) S|te oparations, e} nieal pattermn: requiremen‘(si and f) dutigs of a monrtor
M -

i

]

| 17. List all sources of income, other than USDA reimbursement, specifically designated for food service only.

a) Describe liow this mcome WI" be ! Food costs, transportation, labor
used: :

18, FSMP Budget (Refer to the USDA SFSP Administrative Guidance for Sponsors handbook for aSS|stance with prepatring
your budget.) SEE ATTAGHED : .

SalarlesiLab"or

i
H
I
i

: Nonfood supplies:

i Food service eéquipment rental:

i Building rentaIIUtlI|t:esITelecommumcaﬁons

i

I Transportation:

& RIARL PR




i Office equipment/supplies: |

i h

COther T
§ Total Budget

| (Minus) Anticipated reimbursement based on projected
; ! number of meals served by type times rate of
i reimbursement for meal type
| See FSMP Reimbursement W.rksheet for assistance,

" Balance : [ =$

2 19. Licenses

| Expiration Date License Number

i GCL {Child Care Licenssg}

BUA {Buliding Use Agreement)

§

. ?

; co (Certlflcat-e of Dccupancy) |
|

]

|

|
|
|
|
|
|

CHE . (Health Inspection)

20. Administrative staff and site personnel must be trained annually on basi¢ Food Safety requirements per fie District of
Columbia’s, Departmerit of Health regulations. Documentation of food safety training must be maintained on file during the
FSMP operation period. Training of site personriel shall at the minimum, include persons handlfng food.

** Training 18 MANDATORY for it lndl\nduals thiat are not cer’tlfled as Safe Food Handler's under the Department of Health.
Plaase list the names of site persannel iti neéd of this training.

E'Admini“st"rafiiie staff: ('atta'ch separate sheet if necessary)

| Site personnel: (attach separate sheet if necessary)

| o

CERTIFICATION AND STATEMENT OF ASSURANCE: | certify that the information submitted on this Application, including
attachments, is true and correct and am aware that deliberate misrepresentation or withholding of information may result in prosecution
under applicable State and Federal statutes. | assure that all children will be served the same meals, that there will be no discrimination
in the course of the fgod service, and that if not a camp, the meals served will be free at all sites.

B0 Bh o 6124 |\t

apresentative \' ‘Date




MEAL SITE INFORMATION SHEET

Please submit a sheet for each participating site SC& Gdfﬁ@f\% _

| Name of Agency: |
E Site Number; i ! Site Name: §
| Has this site previously participated inthe FSMP? | O Yes  Year: | O No

1. Organized and supervised system for serving meals SC€ . GHOLCANLD

|

§ Duty § Person(s) Performing the Duty
| Supervisor |

| Serve meals - |

| Record point of service/meal counts {

| Clean up - |

2. Describe arrangemehl’s within standards prescnbed by State or local health authorities, for delivery and
holding of meals until time of meal service and arrangements for stormg and refrlgeratmg any Eeftover meals
until the next day S

All food is delivered from Foodservwe Vendors (Performance Food Group/ Cloverland Deury/Keany Produce)
and prepared onsite.

| 3, Describe arrangements for food service during periods of inclement weather.

| All food is served indoor on school site premises.

Any meal adjustments are commumcated daily to I‘oodservme staff via Summer Site coordmator and adjusted
accordingly.

| 5. a. Type of site: | xOOpenSite or [ Open Restricted Site | O Closed/Enrolled
b. Food service: 3 O Self-preparation § O Vended

¢. Meal Tt I O Breakfast: | 0 AM Snack l 0 Lunch % o PM Snack £ Supper

H

6. Does this site serve homeless children? | OYes [INo

_ If Yes, provide below; sufficient information to indicate that the site is.not a residential child care institution,

CERTIFICATION AND STATEMENT OF ASSURANCE: | certtify that the information submitted on this Application, including

attachments, is true and correct and am aware that deliberate misrepresentation or withholding of information may result in prosecution
under applicable State and Federal statutes. | assure that all children will he served the same meals, that there will be no discrimination
in the course of the food service, and tha If not a camp, the meals served will be frej at aI}sites.

O, (A ijﬁgo '[

Signature of Authorized Megl8itd Representative { IDate




Office of the State Superintendent of Education
Sponsor Permanent Agreement

D.C. Summer Food Service Program
Fiscal Year 2011

In order to effectuate the purpose of Section 13 of the National School Lunch Act (42 (U.S.C.1751) and Child Nutrition
Act, as amended, and the regulations governing the Summer Food Service Program (SFSP) issues there under, the Office
of the State Superintendent of Education, hereinafter referred to as the “State Agency,” or “SA” and the

DC Rt Streoc

(Full Legal Name of Agency)

Whose address is 5‘;9?)6 M GT ME:: WHSH\(\WTOYI {Mmﬁ-J ?}O@f)\

(Street and Number and P.Q. Box) (City) ° (State) (Zip Code)

referred to as the “Sponsor” and each site approved to participate under its jurisdiction shall agree as follows:

THE STATE AGENCY AGRELS THAT:

1. To the extent of federal funds available, it will reimburse the Sponsor in connection with meals served to eligible
children at sites listed in the Application for the Summer Food Service Program (SFSP) also known as the Free
Summer Meals Program (FSMP) in the fiscal year(s) during which this Agreement is in effect.

2. The SA’s agreement to reimburse the Sponsor is conditioned upon the continued availability of funds
appropriated for FSMP purposes and no legal liability on the part of the SA for the payment of any money shall
arise unless and until such appropriation shall have been provided.

3. Shall inform the Sponsor of its right to request a review of decisions made by the Department that affect the
participation of the Sponsor in the SFSP or the Sponsor’s Claim for Reimbursement.

THE SPONSOR represents and warrants that it is a nonprofit agency that has tax-exempt status under the Internal
Revenue Code of 1986, as amended, or is a public entity to which the sites have delegated authority for the operation of
their food service program., It is the governing body with the financial and administrative responsibility for the total
program operations at all sites at which a food service is conducted

1. Ifitis aunit of local municipal, county, or State government, it directly operates the sites listed in the application
and therefore is responsible for: managing site staff, including areas of hiring, conditions of employment and
termination, and the management of the FSMP operations at sites during the period of FSMP participation.

2. If the sponsor administers National Youth Sports Programs (NYSP) sites, it must ensure that all children at these
sites are enrolled participants in the NYSP.

3. Operate a nonprofit food service during any period from May through September for children on school vacation;
or at any time of the year in the case of sponsors administering the Program under a continuous school calendar
system.

4. Serve meals which meet the minimum nutritional requirements and provisions set forth in §225.16 during times
designated as meal service periods by the Sponsor, or if a contracted vendor serves the meals, make certain that it
fulfills the terms of this agreement, and serve the same meals to all children. When a school food service caters
meals, a contract must be signed with the school food service that includes provision for daily adjustment of meal
orders.



THE SPONSOR AGREES TO:

L.

10.

11.

12.

13.

14.

Operate a nonprofit food service using all the income solely for the operation or improvement of such service,
except such income shall not be used to purchase land, to acquire or construct buildings, or to make alterations of
existing buildings.

Serve meals to all children without cost to the children, except camps may charge for meals served to children
who are not served meals under the FSMP.

Notify the SA, IN ADVANCE, of any changes in program operations, such as additions of feeding sites,
additions of meals, changes in times of meals, or an increase in authorized daily participation levels.

For outdoor sites, provide a SA-approved alternate site in the event of inclement weather. The alternate site
must be able to accommodate the number of children estimated on the site information.

Maintain full and accurate records of the program including records of costs incurred in the administration and
operation of the FSMP, income and reimbursement payments, and retain such records for a period of three years
following the end of the fiscal year to which they pertain, unless audit or investigative findings have not been
resolved, in which case records shall be retained until all issues raised by the audit or investigation have been
resolved.

Comply with the State and federal audit requirements specified in OMB Circulars A-87, A-110, A-133, and
USDA regulations 7CFR 3015, 3016, and 3019, and any amendments to these circulars.

Upon request, make all accounts and records pertaining to the FSMP available to the SA, USDA, or other
authorized officials for audit or administrative review at a reasonable time and place.

Certify that all sites have been visited and have the capability and the facilities to provide the meal service
planned for the number of children expected to be served.

Provide adequate supervisory and operational personnel for overall monitoring and management of each food
service operation, visit all food service sites at least once in the first and fourth weeks of operation, promptly
take action as necessary to correct deficiencies if found at the time of the initial visit, maintain a reasonable

level of site menitoring, and document visits.

Provide documentation that ifs food service will serve an area in which poor economic conditions exist or, if a
camp, certify that the application for free or reduced-price meals or Meal Benefit Application (MBA) will be
collected to verify a child’s eligibility for a free meal. Use the current year MBA developed by the SA. The
Sponsor is to make no changes in the income application/MBA. unless approved to do so by the SA.

Notify the SA in advance when planning to take meals off site on day trips or field trips.

Train administrative and site personnel in the requirements of the FSMP and cover the subjects contained in
the training outline provided in 7 CFR 225.19(1) and the ddministrative Guidance for Sponsors.

In a “camp,” maintain a roster for each session which includes the name of each child in attendance at the session.
Submit a public release announcing the availability of the FSMP to children. This public release shall be sent to

the media serving the area in which children will participate in the FSMP. Camps shall annually announce
to all participants the availability of free meals for eligible children.



15. Serve each meal as a unit and make no changes in the time of any meal service period until such changes are
submitted to and approved by the SA.

16. Follow federal regulations when meals are obtained from a commercial meal vendor ot Food Service
Management Company (FSMC). Follow required bidding procedures when the food contract will exceed
$100,000 (or lower if local procurement standards are lower) 7 CFR 225.15(h), In every case, procurement
transactions must provide for maximum open and free competition consistent with the provisions of the
Regulations.

17. Submit to the SA, copies of all contracts between Sponsors and the FSMC or meal vendors, along with a
certification of independent price determination prior to the beginning of program operations. Also, permit
the SA to have a representative present at all commercial meal vendor procurement bid epenings. All bids
totaling $100,000 or more must be submitted to the SA for approval before acceptance.

18. Complete an administrative and operating budget for SA review and approval detailing the projected
administrative and operational expenses which a sponsor expects to incur during the operation of the Program.

19. Issue a statement of policy for serving free meals at all sites under its jurisdiction in accordance with 7 CFR
225.6(c).

20. If a camp, the Sponsor must submit to the SA a copy of its hearing procedures.

21. Claim reimbursement only for the type or types of meals specified in the agreement and served without charge
to children at approved sites during the approved meal service period, except that camps shall claim
reimbursement only for the type or types of meals specified in the agreement and served without charge to
children who meet the FSMP income standards. Report only the number of meals served to eligible children and
that meet approved meal pattern requirements and report separately the number of meals served as firsts and as
seconds for each type of meal approved.

22. Submit Claims for Reimbursement by the 30th day of the month following feeding operations based on accurate
meal service records. For any Claim submitted after 30 days, a Corrective Action Plan will be submitted
indicating how this problem will be rectified. Further, SFSP regulations state, “No payment shall be made for
Claims submitted later than 60 days after the month unless an exception is granted by FNS.”

THE STATE AGENCY AND THE SPONSOR MUTUALLY AGREE THAT:

1. The SA shall promptly notify the Sponsor of any change in the minimum meal requirements or in the assigned
rates of reimbursement.

2. The SA will not reimburse the Sponsor for meals received under contract or prepared on-site which are in poor
condition (i.e., sour milk, frozen food, efc.) or have missing components. If the meal service is contracted,
meals must be inspected upon receipt to determine the condition and to confirm that the required components
are included.

3. Any Sponsor entering into a contract with a FSMC shall use a standard contract established by the SA.
For Sponsors that are public entities, Sponsors with exclusive year-round contracts with a FSMC, and Sponsors
whose FSMC contracit(s) do not exceed $10,000, may use their existing or usual form of contract if such form of
contract has been submitted to and approved by the SA.

4. SA’s approved for participation shall operate their food service program in accordance with the provisions of this
Agreement and any instructions issued by the USDA Food Nutrition Service (ENS) or the SA which are not
inconsistent with the provisions of this Agreement,



S.

The SA has established hearing and appeal procedures to be followed by a Sponsor and FSMC. The procedures
are outlined in “Hearing and Appeal Procedures.”

REQUIREMENT FOR MEALS

1.

10.

11.

Agrees to provide for organized food service to be conducted at each program site approved for participation in
the FSMP and agrees to conduct all activities and meal services at the same location, unless otherwise noted on
the site information sheet and approved by the SA.

Understands that sites participating in the FSMP shall be approved to serve one meal per day, unless facilities
capable of holding hot or cold meals within the temperatures required by the State or local health regulations are
available at each food service site or arrangements have been made for separate meal delivery to each site within
one hour of the meal service.

Understands and agrees that in the storage, preparation, and service of food to maintain proper sanitation and
health standards in conformance with all applicable State and local laws and regulations. The SA will not
reimburse the Sponsor for meals served after the safe holding period as determined by the Health Department.

Maintain children on-site while meals are consumed. No meal, or portion of any meal, can be taken off the
premises of the designated and approved food service site,

Agrees that no site that is a camp or migrant program shall be approved for reimbursement for more than three
meals per day. No service institution or that is not a camp or migrant program shall be approved for more than
two meals per day or one meal and one snack.

Three hours shall elapse between the beginning of one meal service and the beginning of another including
supplements/snacks, except four hours shall elapse between the service of lunch and a supper when no other meal
is served between lunch and supper (unless the sponsor has been approved by the SA for a meal serve timeframe
waiver).

Lunch service must be scheduled to begin no earlier than 11:00 am and no later than 2:60 pm,

The Sponsor understands and agrees that the service of supper must begin no later than 7 p.m. and in no
case may the service of supper extend beyond 8 p.m.

The duration of meal service shall be limited to two hours for lanch or supper and one hour for all other
meals. If the meal time restrictions present a barrier to site participation in the FSMP, the Sponsor must submit a
written request for exemption to the SA.

Menu items are not to be deep fat fried, pre-fried, and/or flash-fried as a cooking method (this includes and not

limited to any meal component that is cooked by total immersion of a cooking oil or fat).

Agrees to prepare meals with the intention of serving one meal per child per day

12. Each meal shall contain, as a minimum, the indicated food components.

a. A breakfast shall contain:
{1) One-half pint of milk as a beverage.
() One-half cup of fruit or vegetable, or fruit juice.
3) One slice of whole-grain or enriched bread, or three-fourths cup of whole-grain or enriched
fortified cereal.

10



b. A lunch or supper shall contain:

ey One-half pint of milk as a beverage.

(2) Two ounces (edible portion as served) of cooked lean meat, poultry, fish or cheese; or one egg;
or one half cup of cooked dry beans or peas; or four tablespoons of peanut butter; or an equivalent
quantity of any combination of the above listed foods.

3) A three-fourths cup serving consisting of two or more vegetables/fruits or both.

(4) One slice of whole-grain or enriched bread; or a serving of cornbread, biscuits, rolls, muffins, etc.
made of whole-grain or enriched meal or flour.

¢. A supplemental meal (snack) shall contain two of the following (milk and juice only may not be served at
the same supplemental meal):
(1) One-half pint of milk as a beverage.

(2) One ounce of meat or meat alternate.
(3) Six fluid ounces of full-strength fruit or vegetable juice, or three-fourths cup fruit or vegetable.
(4) One slice of whole-grain or enriched bread, or an equivalent quantity of cornbread, biscuits, rolls,

muffins, etc. made of whole-grain or enriched meal or flour; or three-fourths cup or one ounce of
whole-grain or enriched or fortified cereal or an equivalent quantity of any combination of those
foods.

13. The Sponsor agrees that the quantities of food specified above are the minimum amounts of foods to serve.
Smaller amounts of these foods may be served if participating children are under six years of age and if the
sponsor can demonstrate to the satisfaction of the SA that it has the capability of controlling portion size so as
to ensure variations in portion size are in accordance with the age levels of the children served. The meal
pattern requirement for appropriate ages contained in the Child and Adult Care Food Program (CACFP)
regulations may be served.

4. The Sponsor understands that sponsors approved to serve meals to children under 1 year of age shall be
required to comply with the applicable infant meal patterns contained in the CACFP regulations (7 CFR Part

226.20).

15. The Sponsor understands that substitutions may be made by a sponsor if a child is unable, because of a medical
or other special dietary need, to consume foods prepared according to FSMP regulations. Such substitutions
may only be made when supported by a statement from a recognized medical authority which includes
recommended alternate foods. Such statement must be kept on file by the sponsor.

16. The Sponsor agrees to serve only one meal by type, per day, per child participating in the FSMP except that in
delivered meal program, excess meals may be served as seconds only after all participating children at the
site’s meal service have received one meal. The Sponsor shall not order or prepare meals for children at any site
in excess of the site’s approved level but may order or prepare meals above the approved level if t he meals are to
be served to adults performing necessary food service labor in accordance with Section 25.15(b)(3). Records of
ordering meals shall be maintained to demonstrate positive action toward providing one meal by type per child per

day.

17. The Sponsor may claim reimbursement for a number of second meals which does not exceed two percent of
the number of first meals served to children for each meal type (breakfast, lunch, supplement, or supper)
during the claiming period.

18. Second meals shall be served only after all participating children at the site’s meal service have been served a
meal.

19. The Sponsor agrees to ensure correct meal counts by counting meals at the point of meal service.

11



ADDITIONAL PROVISIONS FOR THE FOOD DISTRIBUTION PROGRAM

1. The Sponsor understands and agrees that self-preparation and sponsors who purchase meals from a school that
participates in the National School Lunch Program are eligible to receive commodities donated by the USDA
to the SA.

2. The Sponsor understands and agrees that commodities will be requested and accepted only in such quantities
as can and will be equally distributed and fully utilized by eligible programs but not to exceed the rates
established by the USDA or the SA. Acceptance of commodities is automatic upon receipt of an allocation
invoice. Rejections or reductions in the amount allocated will be made immediately to the SA. Only those
commodities for which the program has an immediate need will be accepted. Every effort will be made to
have a particular commodity used prior to the expiration of the period of utilization specified for that
commodity.

5. The Sponsor agrees that commodities received under this Agreement will be used solely for the benefit of those
persons served or assisted by the SFSP and will not be otherwise disposed of without prior written approval of the
SA. Under no circumstances will USDA commodities be sold or traded. Such commodities will be used in
addition to, and not in substitution for, commodities regularly purchased, and expenditures for food will not be
reduced because of receipt of such donated commodities. (The preceding sentence does not ap ply to
commodities distributed under the terms of Section 6 of the National School Lunch Act.)

CLAIMS FOR REIMBURSEMENT

1. The Sponsor agrees that the final Claim for Reimbursement from the Sponsor shall not be paid until the
Program expenditure report is submitied and reviewed by the SA.

2. The Sponsor may elect not to receive advance funding.
3. Each advance payment must be requested by the sponsor 30 days prior to the payment date.

CORRECTIVE ACTION AND TERMINATION

1. The Sponsor agrees to take corrective action if the SA observes violations during the course of a site review.

2. The Sponsor understands that the SA may disallow any portion of a Claim for Reimbursement and recover
any payment to the Sponsor not properly payable under 7 CFR 225.10(c).

3. The Sponsor agrees that if the SA observes meal service violations during the conduct of a site review, the SA
may disallow as meals served to children all of the meals observed to be in violation.

4. The Sponsor understands and agrees that this Agreement may be terminated upon ten (10) days written notice
on the part of either party, hereto, and the SA may terminate this Agreement immediately after receipt of
evidence that the terms and conditions of this Agreement and of the regulations governing the program have
not been fully complied with by the Sponsor.

5. The Sponsor understands that the terms of this Agreement shall not be modified ot changed in any way other than
by consent in writing of both parties hereto.

COMPLIANCE

1. “The Program applicant hereby agrees that it will comply with Title VI of the Civil Rights Act of 1964 (P.L, 88
-352) and all requirements imposed by the regulations of the Department of Agriculture (7 CFR Part 15), DOJ
(28) CFR Parts 42 and 50) and FNS directives or regulations issued pursuant to that Act and the regulations, to the
effect that, no person in the United States shall, on the ground of race, color, national origin, sex, age, or
disability, be excluded from participation in, be denied the benefits of, or be otherwise subject to discrimination
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under any program or activity for which the Program applicant received Federal financial assistance from USDA,;
and hereby gives assurance that it will immediately take any measures necessary to fulfill this agreement.”

“This assurance is given in consideration of and for the purpose of obtaining any and all Federal financial
assistance, grants, and loans of Federal funds, reimbursable expenditures, grant, or donation of Federal property
and interest in property, the detail of Federal personnel, the sale and lease of, and the permission to use Federal
property or interest in such property or the furnishing of services without consideration or at a nominal
consideration, or at a consideration that is reduced for the purpose of assisting the recipient, or in recognition of
the public interest to be served by such sale, lease, or furnishing of services to the recipient, or any improvements
made with Federal financial assistance extended to the Program applicant by the SA. This includes any
agreement, arrangement, or other contract that has as one of its purposes the provision of cash assistance for the
purchase of food, and cash assistance for purchase or rental of food service equipment or any other financial
assistance extended in reliance on the representations and agreements made in this assurance.”

“By accepting this assurance, the Program applicant agrees to compile data, maintain records, and submit

reports as required, to permit effective enforcement of nondiscrimination laws and permit authorized USDA
personnel during hours of program operation to review such records, books, and accounts as needed to ascertain
compliance with the nondiscrimination laws. If there are any violations of this assurance, the Department of
Agriculture, FNS, shall have the right to seek judicial enforcement of this assurance. This assurance is binding on
The Program applicant, its successors, transferees, and assignees as long as it receives assistance or retains
possession of any assistance from USDA. The person or persons whose signatures appear below are authorized
to sign this assurance on the behalf of the Program applicant.”

2. Whoever being a partner, officer, director, or managing agent connected in any capacity with any
partnership, association, corporation, business, or organization, either public or private, that receives
benefits under the Program, knowingly or willfully embezzles, misapplies, steals, or obtains by fraud, false
statement, or forgery, any benefits provided by this Program, or any money, funds, assets, or property
derived from benefits provided by this Program, shall be fined not more than $10,000 or imprisoned for
not more than five years, or both (but, if the benefits, money, funds, assets, or property involved is not over
$200, then the penalty shall be a fine of not more than $1,000 or imprisonment for not more than one year,
or both).

3. If two or more persons conspire or collude to accomplish any act described in paragraph 1 and 2 of this
Agreement and one or more of such persons do any act to affect the object of the conspiracy or coltusion,
each shall be fined not more than $10,000 or imprisoned for not more than five years, or both.

CERTIFICATION STATEMENT

This is to certify that the Authorized Representative of the Sponsor indicated below has carefully read and understands the
content of this Agreement and hereby enters into this Agreement with the Office of the State Superintendent of Education.
Deliberate misrepresentation of the information regarding the Free Summer Meals Program will subject the Sponsor to
prosecution under the applicable State and federal laws.

This Agreement is to be considered continuous, to be in effect beginning and remain in effect
until the State Agency or Sponsor terminates this Agreement or a new Agreement is issued due to substantive changes in
the Summer Food Service Program.

-
SPONSOR: 1 I PR STATE AGENCY:
Shprow Uit
Signature o /{uthbrfze Spons r.RepresetMItive . Signature of State Agency Represeniative
- CEAN Hon
Name (printecior typed) & Title & Date Date
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Office of the State Superintendent of Education
D.C. Free Summer Meals Program

Permanent Policy Statement

(NAME OF SPONSOR) DO PuBUL. SOnes S agrees to participate
in the Free Summer Meals Program (FSMP) and accepts responsibility for providing Program benefits to eligible children
in the Program.

The sponsor assures the Office of the State Superintendent of Education, that:
1. All children are served the same meal.
2. There is no discrimination in the course of the food service.

a. Inaccordance with Federal law and U.S. Department of Agriculture (USDA) policy, this institution is
prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. To file a
complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, SW,
Washington, D.C. 20250-9410 or call toll free (866) 632-9992 (voice). TDD users can contact USDA through
local relay or the Federal Relay at (800) 877-8339 (TDD) or (866) 377-8642 (relay voice users). USDA is an
equal opportunity provider and employer.

3. Except for camps, the meals served are free at all sites.

4. For camps that charse separately for meals:

a. The eligibility standards conform to the Secretary's family size and income standards for reduced price
school meals.

b. The method or methods used in accepting applications from families for Program meals. ensures that
households are permitted to apply on behalf of children who are members of households receiving food
stamp, FDPIR, or TANF benefits using the categorical eligibility procedures described in §225.15(1);

c¢. The method used by camps for collecting payments from children who pay the full price of the meal
prevents the overt identification of children receiving a free meal,

d. The camp will establish a hearing procedure for families wishing to appeal a denial of an application for
free meals. Such hearing procedures shall meet the requirements set forth in paragraph §225.15(c)(5);

e. If a family requests a hearing, the child shall continue to receive free meals until a decision is rendered;
and

f. There will be no overt identification of free meal recipients and no discrimination against any child on the
basis of race, color, national origin, sex, age, or disability.

Horo— B Lo Sprrn RATRETA

Signature of Authorized Repiresentative Print/Type Name of Authorized Representative
MANOGUR. . WMPAER s NN (iioN blw\ \
Title of Authorized Representative Date Signature
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SUMMER SCHOOL 2011 DCPS FOOD SERVICES BUDGET INFO

- Vendor: Chartwells:

- Operating at: Bruce Monroe, HD Cooke, Francis-Stevens, Thomson, Truesdell, Brookland, Noyes,
Miner, Smother, Randle Highlands, Ketcham, Patterson, MC Terrell, Prospect, Mamie D Lee,
Sharpe Health, Shaw @ Garnett Patterson, Ballou, McKinely, Coolidge, Eliot Hine, Eastern,
Tubman, Marie Reed, Savoy, and School Without Walls

Salaries/Labor: S 219,049.78

Food $ 184,037.52

Nonfood supplies: S  16,567.34

Food service equipment rental: $ -

Building

rental/Utilities/Telecommunications: | 5 2,500.00
Transportation: S 5,699.97

Office equipment/supplies: S 3,500.00

Other: S 18,094.17

Total Budget $ 449,448.78

Training Schedule Dates

Area Director training June 10, 2011
All staff Training June 13, 2011
Lead training June 21, 2011

- DCPS Pilot Vendors:
o Revolution Foods: operating at Tyler
= 534,289.11
o DC Central Kitchen: operating at Kenilworth and Walker Jones
= $544,424.30




DCPS LIST OF SUMMER SITES

SITE NAME ADDRESS PHONE DATES VENDOR
Bruce Monroe 3560 Warder Pl NW 202-576-6222 | 6/27-8/5 Chartwells
HD COOKE 2525 177 St NW 202-939-5390 | 6/27-8/5 Chartwells
Francis-Stevens EC | 2425 N St NW 202-724-4841 | 6/27-8/5 Chartwells
Thomson ES 1200 L St Nw 202-898-4660 | 6/27-8/5 Chartwells
Truesdell EC 800 Ingraham St NW 202-576-6202 | 6/27-8/5 Chartwells
Brookland EC 1401 Michigan Ave NE | 202-576-6095 | 6/27-8/5 Chartwells
Noyes EC 2725 10" St NE 202-281-2580 | 6/27-8/5 | Chartwells
Miner ES 601 15" St NE 202-397-3960 | 6/27-8/5 | Chartwells
Tyler ES 1001 G St NE 202-939-4810 | 6/27-8/5 Revolution
Foods
Smothers ES 4400 Brooks 5t NE 202-939-3600 | 6/27-8/5 Chartwells
Randle Highlands 1650 30™ St SE 202-729-3250 | 6/27-8/5 Chartwells
ES
Kenilworth ES 1300 44™ st NE 202-724-4643 | 6/27-8/5 DC Central
Kitchen
Ketcham ES 1919 15™ St SE 202-698-1122 | 6/27-8/5 Chartwells
Patterson ES 4399 South Capitol 202-939-5280 | 6/27-8/5 Chartwells
Terrace SW
MC Terrell ES 3301 Wheeler Rd SE 202-645-3740 | 6/27-8/5 Chartwells
Prospect LC 920 F St NE 202-548-4380 | 7/5-7/29 Chartwells
Mamie D. Lee 100 Gallatin St NE 202-576-6090 | 7/5-7/29 Chartwells
Center
Sharpe Health 4300 13™ St NW 202-576-6161 | 7/5-7/29 | Chartwells
Walker Jones 1125 New Jersey Ave 202-939-5934 | 7/5-7/29 DC Central
NW Kitchen
Shaw MS @ 2001 10" St NW 202-673-7329 | 6/27-8/5 Chartwells
Garnet-Patterscn
Ballou HS 3401 4" St SE 202-645-3400 | 6/27-8/5 Chartwells
McKinley HS 151 T St NE 202-281-3950 | 6/27-38/5 Chartwells
Coolidge HS 6315 5% St NW 202-671-6080 | 6/27-8/5 Chartwells
Eliot-Hine MS 1830 Constitution Ave | 202-939-5380 | 6/27-8/5 Chartwells
NE
Eastern HS 1700 East Capitol 5t 202-698-4500 | 8/8-8/12 Chartwells
NE
Savoy 2400 Shannon Place 202-939-2000 | 6/27-8/5 Chartwells
SE
Marie Reed 2201 18" st NW 202-673-7308 | 6/27-8/5 Chartwells
Tubman 3101 13" st NW 202-673-7285 | 7/11-7/29 | Chartwells
School Without 2130 G St NW 202-645-9690 | 6/27-8/5 Chartwells

Walls
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